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of  the  moft  approved  Receipts  in 
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Pastry, 

Con  f  e  c  t ionary, 
Preserving, 


Cakes, 
Creams, 
Jellies, 
Made  Wines. 
Cordials. 
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MEDICAL 


E  F  A  C  E. 

T  being  grown  as  unfajhionable  for  a 
Book  now  to  appear  to  People  with¬ 
out  a  Preface ,  as  for  a  Lady  to  ap¬ 
pear  at  a  Ball  without  a  Hoop-Petti¬ 
coat  ;  I  Jhall  conform  to  Cuftom  for 
Fafhion  fake ,  and  not  through  any 
NeceJJity  :  The  Subject  being  both  common  and  uni - 
verfal ,  needs  no  Arguments  to  introduce  it ,  and  be¬ 
ing  fo  necejfary  for  the  Gratification  of  the  Appetite s 
ftands  in  need  of  no  Encomiums  to  allure  Perfons  to 
the  Practice  of  it ,  Jtnce  there  are  but  few  now-a- 
days  who  love  not  good  Eating  and  Drinking  ;  there? 
fore  I  intirely  quit  thofe  two  Topics  ;  but  having  three 
or  four  Pages  to  be  filled  up  previous  to  the  Subject 
it f elf  I  Jhall  employ  them  on  a  Subject  I  think  new , 
and  not  yet  handled  by  any  of  the  Pretenders  to  the 
Art  of  Cookery  ;  and  that  is ,  the  Antiquity  of  it  • 
which ,  if  it  either  inJlruCl  or  divert ,  1  Jhall  be  fa- 
tisfied  if  you  are  fo . 

COOKERY,  Confe&ionary,  &c.  like  all  other 
Arts ,  had  their  Infancy ,  and  did  not  arrive  at  a  State 
of  Maturity  but  by  flow  Degrees ,  various  Experiments , 
and  a  long  T rack  of  Time  ;  for  in  the  Infant  Age  of  the 
World ,  when  the  new  Inhabitants  contented  themf elves 
with  the  fimple  Provifion  of  Nature,  viz.  the  Vegetable 
Diet ,  the  Fruits  and  Productions  of  the  Earth ,  as  they 
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fucceeded  one  another  in  their  fever al  peculiar  Seafons 
the  Art  of  Cookery  was  unknown  :  Apples *  Nuts *  and 
Herbs *  were  both  Meat  and  Sauce*  and  Mankind  flood 
in  no  need  of  additional  Sauces *  Ragoos *  &c.  to  procure 
a  good  Appetite  \  for  a  healthful  and  vigorous  Confu¬ 
tation *  a  clear *  wholefome *  odoriferous  Air *  moderate 
Exercife *  ^  Exemption  from  anxious  Cares*  always 

fupplied  them  with  it . 

-  /  *  ’ 

of  no  palled  Appetites *  as  proceeded 

from  the  Decays  of  Nature  by  reafon  of  an  advanced 
Old-Age *  on  the  contrary *  ^  craving  Stomach  even 
upon  a  Death-bed*  as  in  liaac  ;  T^r  #0  Sicknefjes * 

wr*?  fo/i?  firft  and  the  laft *  which  pro¬ 
ceeded  from  the  Struggles  of  Nature*  which  abhorred 
the  Separation  of  Soul  and  Body  ^  ^0  Phyficians  to  pre- 
fcribe  for  the  Sick*  nor  Apothecaries  to  compound  Me¬ 
dicines*  for  two  thoufand  Tears  and  upwards  *  Food 
and  Fhyjic  were  one  and  the  fame  Thing . 

BUT  when  Man  began  to  pafs  from  a  Vegetable  to 
an  Animal  Diet*  and  feed  on  Flefto*  Fowls  and  Fifh * 
then  Seafonings  grew  nec  eft  ary*  both  to  render  it  more 
palatable  and  favoury*  and  alfo  to  preferve  that  Part 
which  was  not  immediately  fpent  from  Stinking  and 
Corruption  ;  and  probably  Salt  was  the  firft  Seafoning 
difcpvered  *  for  of  Salt  we  read*  Gen.  xiv, 

AND  this  feems  to  be  necejfary *  efpe  dally  for  thofe 
who  are  advanced  in  Age*  whofe  Palates*  with  their  Bo¬ 
dies *  had  loft  their  Vigor  as  to  T aft e  *  whofe  digeftive  Fa¬ 
culty  grew  weak  and  impotent  •,  and  thence  proceeded  the 
Ufe  of  So  ops  and  favoury  Meftes ;  fo  that  Cookery  then 
began  to  be  in  ufe*  tho 5  Luxury  had  not  brought  it  to 
the  Height  of  an  ART.  Thus  we  read*  that  Jacob 
made  fuch  palatable  Pottage*  thatEX-mpur chafed  a  Mefs 
of  it  at  the  extravagant  Price  of  his  Birth-right.  And 
Ifaac,  before*  by  his  laft  Will  andTeft  ament  *he  bequeath¬ 
ed  his  Bleffmg  to  his  Son  Efau,  required  him  to  make 
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fome  favoury  Meat ,  fucb  as  his  Soul  loved ',  i.  e.  fuch  as 
was  relijhable  to  his  blunted  Appetite. 

S  O  that  Seafonings  of  fome .  fort  were  then  ih  ufe  % 
though ,  whether  they  were  Salt ,  favoury  Herbs,  or 
Roots  only ,  or  Spices ,  /£<?  Fruits  of  frees ,  Pep * 

/tfr,  Cloves,  Nutmegs ;  Bark ,  Cinnamon  ;  Roots ,  as 
Ginger ,  &c,  IJhall  not  determine . 

5  /d?r  Methods  of  the  Cookery  of  thofe  Times, 
Boiling  or  Stewing  feems  to  have  been  the  principal  % 
Broiling  or  Roafting  the  next ;  befides  which ,  I  prefume 
fcarce  any  other  were  ufed  for  two  thoufand  Tears  and 
more-,  for  I  remember  no  other  in  the  Hiftory  of  Genefis. 

5"  HAT  Efau  mu  the  fir  ft  Cook ,  Ijhall  not  prefume  to 
after  t*,  for  Abraham  Orders  to  drefs  a  fatted  Calf\ 

but  Efau  is  the  firft  Perfon  mentioned  that  made  any  Ad¬ 
vances  beyond plain  Dr  effing,  as  Boiling ,  Roafting, 
j Fortho*  we  find,  indeed ,  /to  Rebecca,  his  Mother,  was 
accomplifhed  with  the  Skill  of  making  favoury  Meat  as 
well  as  he,  yet  whether  he  learned  it  from  her,  or  fhe 
from  him,  is  a  Shieftion  too  knotty  for  me  to  determine • 

BUT  Cookery  did  not  long  remain  a  bare  Piece  of 
Houfewifery,  or  Family  Oeconomy  ;  but  in  Procefs  of 
Time,  when  Luxury  entered  the  World ,  it  grew  to  an 
Art,  nay  a  Trade  :  For  in  i  Sam.  viii.  13,  when  the 
Ifraelites  grew  Fafhionifts ,  and  would  have  a  King, 
that  they  might  be  like  the  reft  of  their  Neighbours,  we 
read  of  Cooks,  Confetti oners,  &c< 

THIS  Art  being  of  univerfal  Ufe,  and  in  conftant 
Prattice,  has  been  ever  fince  upon  the  Improvement ;  and 
we  may,  I  think,  with  good  Reafon  believe  it  is  arrived 
at  its  great  eft  Height  and  Per  feel  ion,  if  it  is  not  got  be¬ 
yond  it,  even  to  its  Declenfion ;  for  whatfoever  new ,  up - 
ft  art,  out-of-the-way  Meffes fome  Humourifts  have  invent¬ 
ed,  fuch  as  fluffing  a  roafted  Leg  of  Mutton  with  pickled 
Herring,  and  the  like,  are  only  the  Sallies  of  a  capricious 
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Appetite ,  and  debauching  rather  than  improving  the 
Art  it f elf. 

'  THE  Art  of  Cookery,  &c.  is  indeed  diver fified9 
according  to  the  Diverfity  of  Nations  or  Countries ,  and 
to  treat  of  it  in  that  Latitude ,  would  fill  an  unportable 
’ "Volume ,  rather  confound  than  improve  thofe  who 

would  accomplifh  themfelves  with  it :  / /hull  therefore 
confine  what  I  have  to  communicate  within  the  Limits  of 
PraCticalnefs  and  XJfefulnefs ;  and  fio  within  the  Compafs 
of  a  Manual ,  that  Jhall  neither  burthen  the  Hands  to 
hold ,  the  Eyes  in  readings  nor  the  Mind  in  conceiving. 

W H  A  T  you  will  find  in  the  following  Sheets ,  are 
Directions  generally  for  dr  effing  after  the  heft,  moft  natu¬ 
ral  and  wholefome  Manner ,  fiuch  Provifions  as  are  the 
Product  of  our  own  Country  ^  and  in  fiuch  a  Manner  as  * 
is  moft  agreeable  to  Englifh  Palates ;  fiaving  that  I  have 
fo  far  temporized ,  as,fince  we  have ,  to  our  Difgrace ,  fo 
fondly  admired  the  French  Tongue ,  French  Modes , 
French  Meffes ,  to  prefent  you  now  and  then  with 
fiuch  Receipts  of  the  French  Cookery  as  I  think  may  not 
be  difagreeable  to  Englifh  Palates . 

THERE  are  indeed  already  in  the  World  various 
Books  that  treat  on  this  Subject ,  and  which  bear  great 
Names 9  as  Cooks  to  Kings ,  Princes ,  Noblemen 9 

from  which  one  might  juft ly  expeft  fomething  more 
than  many ,  if  not  moft  of  thofe  I  have  read \  perform 
hut  found  my f elf  deceived  in  my  Expectations  ;  for  many 
of  them  to  us  are  impracticable ,  others  whimfical,  others 
' unpalatable ;  unlefs  to  depraved  Palates  , 
wholefome  ;  Things  copied  from  old  Authors , 
recommended,  without  (as  I  am  perfuaded)  the  Copiers 
ever  having  had  any  Experience  of  the  Pal at ablenefs,  or 
had  any  Regard  to  the  P/holefomenefs  of  them  \  which 
two  Things  ought  to  be  the  ftanding  Rules ,  that  no  Pre¬ 
tenders  to  Cookery  ought  to  deviate  from.  And  I  can¬ 
not 
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not  hut  believe ,  that  thefe  celebrated  Performers ,  not- 
withftanding  all  their  Profeffions  of  having  ingenuoufiy 
communicated  their  Art ,  induftrioufiy  concealed  their 
heft  Receipts  from  the  Public. 

BUT  what  1  here  prefent  the  World  with ,  is 
the  Produff  of  my  own  Experience ,  and  that  for  the 
Space  of  Thirty  Tears  and  upwards  ;  during  which 
Time  I  have  been  conftantly  employed  in  fajhionable 
and  noble  Families ,  in  which  the  Provifions  ordered 
according  to  the  following  Directions ,  have  had  the 
general  Approbation  of  fuch  as  have  been  at  many 
noble  Entertainments . 

THESE  Receipts  are  all  fuitable  to  Englifli 
Conftitutions ,  and  Englifh  Palates ,  wholefome ,  tooth - 
fome,>  all  prafficable  and  eafy  to  be  performed ;  here 
are  thofe  proper  for  a  frugal ,  and  alfo  for  a  fumptuous 
Table  ;  and  if  rightly  cbferved ,  will  prevent  the  fpoil - 
ing  of  many  a  good  Difh  of  Meat ,  the  Wafte  of  many 
good  Materials ,  the  Vexation  that  frequently  attends 
fuch  Mifmanagements ,  and  the  Curfes  not  unfrequently 
heft  owed  on  Cooks,  with  the  ufual  Refleffion ,  that 
whereas  God  fends  good  Meat,  the  Devil  fend? 
Cooks. 

A  S  to  thofe  Parts  that  treat  of  Confeffionary > 
Pickles ,  Cordials ,  Englilh  Wines ,  &c.  what  1  have 
faid  in  relation  to  Cookery ,  is  equally  applicable  to  them 
alfo . 

1 T  is  true ,  I  have  not  been  fo  numerous  in  Re¬ 
ceipts,  as  fome  who  have  gone  before  me  \  but  I  think 
I  have  made  Amends,  in  giving  none  but  what  are  ap¬ 
proved  and  prafficable,  and  fit  either  for  a  genteel  or  a 
noble  Table  ;  and  although  1  have  omitted  odd  and 
fantaftical  Meffes,  yet  I  have  fet  doivn  a  confiderabk 
Humber  of  Receipts . 
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T 11  E  T reatife  is  divided  into  ten  Parts  ;  Cookery 
contains  above  an  hundred  Receipts  ;  Pickles ,  fifty  ; 
Puddings  above  fifty  y  P aftry,  above  forty  \  Cakes,  forty. 
Creams  and  Jellies ,  above  forty  \  Preferving. ,  an  hun¬ 
dred  ;  made  Wines ,  forty  ;  cordial  Waters  and  Pow¬ 
ders^  above  f evenly  \  Medicines  and  Salves ,  above  three 
hundred  j  in  all  ?iear  eight  hundred „ 

/  //yf  J7  E  likewife  prefented  you  with  Schemes , 
graven  on  Copper-plates ,  for  the  regular  Difpofition  or 
Placing  of  the  Difhes  of  Provificn  on  the  Fable,  accord¬ 
ing  to  the  bejl  Manner ,  both  for  Summer  and  Winter , 
fir  ft  and  fecond  Courfes ,  &c. 

^  5  for  the  Receipts  for  Medicines ,  Salves ,  0/#/- 
ments,  good  in  fever al  Difeafes ,  Wounds,  Hurts ,  Bruifes , 
Aches,  Pains ,  &c.  which  amount  to  above  three  hun¬ 
dred,  they  are  generally  Family  Receipts ,  that  have  ne¬ 
ver  been  made  public,  excellent  in  their  Kind,  and  ap¬ 
proved  Remedies,  which  have  not  been  obtained  by  me 
without  much  Difficulty,  and  of  fuch  Efficacy  in  Diftem - 
pers,  &c.  to  which  they  are  appropriated,  that  they  have 
tured  when  all  other  Means  have  failed ;  and  a  few  of 
them,  which  I  have  communicated  to  a  Friend,  have 
procured  a  very  handfome  Livelihood * 

r  //£  T  are  very  proper  for  thofe  generous,  charita¬ 
ble,  and  chriftian  Gentlewomen,  who  have  a  Difpofition 
to  be  fer vice able  to  their  poor  Country  Neighbours,  la¬ 
bouring  under  any  of  the  affiiffing  Circumftances  men¬ 
tioned  ;  who  by  making  the  Medicines ,  and  generoujly 
contributing  as  Occafions  offer,  may  help  the  Poor  in 
their  Affliffiions,  gain  their  Good-Will  and  Wiftees,  en¬ 
title  themf elves  to  their  Bleffings  and  Prayers,,  and  alfo 
have  the  Pleafure  of  feeing  the  Good  they  do  in  this 
World,  and  have  good  Reafon  to  hope  for  a  Reward 
{though  not  by  way  of  Merit)  in  the  World  to  come. 

AS 
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A  S  the  Whole  of  this  Colie  Elion  has .  coft  me  much 
Tains ,  and  a  thirty  Tears  diligent  Application ,  and  as  * 
I  have  had  Experience  of  their  Ufe  ana  Efficacy ,  I 
hope  they  will  he  as  kindly  accepted,  as  by  me  they  are 
generoujly  offered  to  the  Public  ;  and  if  they  prove  to 
the  Advantage  of  many ,  the  End  will  be  anfwePd 
that  is  propofed  by  her  that  is  ready  to  ferve  the 
Public  in  what  Jhe  may . 

I T  may  be  neceffiary  to  obferve ,  that  the  Proprietors, 
being  defirous  of  rendering  this  Edition  as  complete  and 
ufeful  as  poffiible ,  have  ( befides  many  new  Receipts)  added 
Dire  Elions  for  Marketing,  or  the  beft  Method  of  chufing 
Butcher*  s  Meat ,  Fifh ,  Fowl ,  &c.  alfc  Dire  El  ions  for 
Boiling ,  Roafting,  Broiling ,  &c.  which  were  wanting  in 
the  former  Impreffiions .  And ,  as  thefe  Additions  have 
rendered  the  Work  more  beneficial  and  ufeful ,  it  is  to 
be  hoped  that  this  Edition  will  meet  with  as  favourable 
a  Reception  from  the  Public  as  any  of  the  former a 
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jl  Bill  cf  Fare  for  every  Seafon  of  the 

Tear . 


For  January. 

Firfl  Courfe . 

COllar  of  Brawn 
Bifque  of  Fifh 
Soop  with  Vermicelly 
Orange  Pudding  with  Pat¬ 
ties 

Chine  and  T urkey 
Lamb  Pally 

Roafted  Pullets  with  Eggs 
Oyfter  Pye 

Roafted  Lamb  in  Joints 
Grand  Sallad  with  Pickles. 

Second  Courfe. 

Wild  Fowl  of  ail  Sorts 
Chine  of  Salmon  boiled  with 
Smelts 

Fruit  of  all  Sorts 
Jole  of  Sturgeon 
Collared  Pig 

Dried  Tongues,  with  fait 
Sallads 

Marinated  Filh. 

Another  firjl  Courfe . 

Soop  a-la-royal 
Carp  Blovon 

Tench  ftewed,  with  pitch- 
cocked  Eels 

Rump  of  Beef  a-la-braife 
Turkeys  a-la-daube 
Wild  Ducks  comporte 
Fricando  of  Veal,  with  Veal 
Olives. 

Another  Second  Courfe . 
.Woodcocks 
Pheafants 
Salmigondin 
Patridge  Poults 
Bifque  of  Lamb 
Oyfter  Loaves 
Cutlets 

T urkeys  Livers  forced 
Pippins  ftewed. 


For  February. 

Fir  ft  Courfe . 

SOOP  Lorain 

Turbot  boiled,  with 
Oyfters  and  Shrimps 
Grand  Patty 
Hen  Turkeys  with  Eggs 
Marrow  Puddings 
Stewed  Carps  and  broiled 
Eels 

Spring  Pye 

Chine  of  Mutton  with  Pic¬ 
kles 

Dilh  of  Scotch  Collops 
Difh  of  Salmigondin. 

Second  Courfe. 

Fat  Chickens  and  tame 
Pigeons 

Afparagus  and  Lupins 
Tanfy  and  Fritters 
Diih  of  Fruit  of  Sorts 
Difti  of  fried  Soles 
Difh  of  Tarts,  Cuftards,  and 
Cheefecakes. 

Another  firjl  Courfe . 

Soop  a-la-Princefte 
Fifh,  the  beft  you  can  get 
CalFs-head  hafhed 
Pullets  a-la-royal 
Kettle  Drums 
Beef  Collops 
French  Patties 
Pupton  of  Veal. 

Another  Second  Courfe , 
Ducklings 
Quails 

Roafted  Lobfters 
Potted  Lampreys 
Rlamano;e 
Orange  Loaves 
Morels  and  TtufHes  ra- 
gooed 

Green  Cuftard. 

For 
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A  Bill  of  Fare  for 

For  March.  For  April. 

Firft  Courfe .  Fir  ft  Courfe . 

ISH  of  Fi£h  of  all  VXrEftphalia  Ham 
Sorts  *  ^  Chickens 

Soop  de  Sante  Difh  of  haftied  Carps 

Weftphalia  Ham  and  Pi-  Bifque  of  Pigeons 
geons  Lumber  Pye 

Battalia  Pye  Chine  of  Veal 

Pole  of  Ling  Grand  Sallad 

Difh  of  roafted  Tongues  and  Beef  a-la-mode 


ancf 


Udders 
Peas  Soop 

Almond  Pudding  of  Sorts 
Olives  of  Veal  a-la-mode 
Difh  of  Mullets  boiled. 

Second  Courfe * 
Broiled  Pike 


Almond  Florentines 
FricafTee  of  Chickens 
Difh  of  Cuftards. 

Second  Courfe . 

Green  Geefe  and  Ducklings 
Butter’d  Crab,  with  Smelts 
fried 


Difh  of  Notts,  Huffs,  and  Difh  of  fucking  Rabbits 


Quails 
Skerret  Pye 
Difh  of  Jellies  of  Sorts 
Difh  of  Fruit  of  Sorts 
Difh  qf  cream’d  Tarts. 

Another  firft  Courfe , 
Green  Puery  Soop 
Fifh  of  Sorts 
Tongue  Pye 


Rock  of  Snow  and  Syllabubs 
Difh  of  fouced  Mullets 
Buttered  Apple  Pye 
March-pain. 

Another  firft  Courfe * 

Soop  Lorain 
Salmon  Blovon 
Breaft  of  Veal  ragooed 
Cutlets  a-la-Maintenon 


Chine  of  Mutton,  or  Fillet  Pupton  of  Pigeons 

of  Beef  fluffed,  larded  and  Bifque  of  Sheeps  Tongues 


roafted 
Pigeons  comporte 
Beef  a-la-mode 
Roafted  Ham  and  Peepers. 

Another  fecond  Courfe . 
Green  Geefe 
Sweetbreads  roafted 
Chickens  d-la -Creme 


Saddle  of  Mutton 
Almond  Pudding. 

Another  fecond  Courfe* 
Turkey  Poults 
Leverets 
Green  Peas 
Bifque  of  Mufhrooms 
Tarts  creamed 


Cocks-combs  and  Stones  Ragoo  of  Green  Morels1 


comporte 

Crocande  of  Pippins 
Cuftard  Pudding 
Fried  Oyfters 
Butter’d  Cray- fifh 


Lobfters  ferene 
Fried  Smelts. 

For  May, 

Firft  Courfe * 

JO  L  E  of  Salmon,  &  c» 
Craw-fUh  Soop 


Dlfk 

i  . 


every  Seafon 

Difti  of  fweet  Puddings  of 
Colours 
Chicken  Pye 
CalPs-head  hafhed 
Chine  of  Mutton 
Grand  Sallad 
Roafted  Fowls  a-la-daube 
Roafted  Tongues  and  Ud¬ 
ders 

Ragoo  of  Veal,  &e. 

Second  Courfe. 

Pifh  of  young  Turkeys 
larded,  and  Quails 
Difti  of  Peas 
Bifque  of  Shell-fifli 
Roafted  Lobfters 
Green  Geefe 
Pifh  of  Sweetmeats 
Orangeade)  Pye 
Difti  of  Lemon  and  Choco¬ 
late  Creams 

Difti  of  collared  Eels  with 
Cray-fifh. 

Another  firji  Courfe. 

Soop  a-la-Sante 
Calvert  Salmon 
Haunch  of  Venifon 
Venifon  Pafty 
Roafted  Geefe 
Chine  of  Veal,  with  Fillets 
ragooed 

Beef  a-la-braife. 

Another  fecond  Courfe. 
Pheafants 
Peas  a-Ja-Creme 
Peepers  roafted 
Stewed  Afparagus 
Codling  Tart 
Fruit  of  all  Sorts 
Fried  Lamb-ftones. 

For  June. 

Flrfl  Courje. 

ROafted  Pike  and  Smelts 
Weftphalia  Ham  and 
young  Fowls 


of  the  Tear. 

Marrow  Puddings 
Haunch  of  Venifon  roafted 
Ragoo  of  Lamb-ftones  and 
Sweetbreads 

Fricaftee  of  young  Rabbits, 

&c. 

Umble  Pyes 
Difti  of  Mullets 
Roafted  Fowls 
Difti  of  Cuftards. 

Second  Courfe. 

Difh  of  young  Pheafants 
Difh  of  fried  Soles  and  Eels 
Potatoe  Pye 
Jole  of  Sturgeon 
Difti  of  Tarts  and  Cheefe* 
cakes 

Difti  of  Fruit  of  Sorts 
Syllabubs. 

Another  firfl  Courfe. 

So  ops 

Fifti  of  Sorts 
Comporte  of  Fowls 
Pupton  of  Sheeps  Trotters 
Collared  Venifon  with  Ra- 

^  g°° 

Chickens  boiled,  with  Le¬ 
mon  Sauce 
Mackrel 

Leg  of  Lamb  forced,  with 
the  Loin  fricafieed  in  the 
Difti. 

Another  fecond  Courfe . 
Roafted  Lobfters 
Piftachio  Pudding 
White  Fricaftee  of  Rabbits 
Goofeberry  Tarts 
Cray-fifti 
Salmigondin 
Fifti  in  Jelly 
Fried  Artichokes. 

For  July. 

Firfl  Courje. 

O  C  K  Salmon  with  but¬ 
tered  Lobfters 

Difti 


V 


A  Bill  of  Fare  for 


Difh  of  Scotch  Collops 
Chine  of  Veal 
Venifon  Pally 
Grand  Sallad 

Roafled  Geefe  and  Duck¬ 
lings 

Patty  Royal 
Roafled  Pig  larded 
Stewed  Carps 

Difh  of  Chickens  boiled,  with 
Bacon,  &c. 

Second  Courfe. 

Difh  of  Partridges  and  Quails 
Diili  of  Lobfters  and  Prawns 
Difh  of  Ducks  and  tame 


Pigeons 

Difh  of  Jellies 
Difh  of  Fruit 
Difh  of  marinated  Fifh 
Difh  of  Tarts  of  Sorts. 

Another  firji  Courfe . 

Rice  Soop  with  Veal 
A  Difh  of  Trouts 
A  brown  FricafTee  of  Fowls 
A  Calf’s  Head  boned,  clear¬ 
ed,  and  (tewed,  with  a  Ra- 
goo  of  Mufhrooms 
Mutton  Maintenon 
Rabbits  with  Onions 
Lumber  Pye 
Ham  Pye. 

Another  fecond  Courfe • 

A  Hare  larded 
Neck  of  Venifon 


Partridges 

Ragco  of  Artichokes 
Cocks-combs  a- la- Creme 
Fruit  of  Sorts 
Currant  Tart 
Apple  Puffs. 

For  August. 

Firji  Courfe . 

"O VT  Eftphalia  Ham  and 
*  *  Chickens 
Bifque  of  Fiih 


Haunch  of  Venifon  roafled 
Venifon  Paflv 

J 

Roafled  Fowls  a-la-daube 
Umble  Pyes 

White  FricafTee  of  Chick¬ 


ens 

Roafled  Turkeys  larded 
Almond  Florendines 
Beef  a-lamode. 

Second  Courfe . 

Difh  of  Pheafants  and  Par¬ 
tridges 

Roafled  Lobflers 
Broiled  Pike 
Creamed  Tart 
Rock  of  Snow  and  Sylla¬ 
bubs 

Difh  of  Sweetmeats 
Salmigondin. 


Another  firji  Courfe. 
Stewed  Venifon  in  Soop 
Haddock  and  Soles 
Leg  of  Mutton  a-la-daube 
Rabbit  Patty 
Chine  of  Lamb 
Beams  and  Ham 
Neck  of  Muttpn  boned  and 
roafled  with  a  Ragoo  of 
Cucumbers. 

Another  fecond  Courfe . 
Bifque  of  Lamb  white 
Turkeys  roafled  and  larded 
Sweet-breads  and  Lamb- 
ftones 

Fruit  of  Sorts 
Morello  Cherry  Tarts 
Strawberries  or  Rafpberries 
Artichokes. 

For  September. 

Firji  Courfe. 

E Oiled  Pullets  with  Oy- 
flers,  Bacon,  bV. 

Bifque  of  Fifh 
Battalia  Pye 
Chine  of  Mutton 


every  Seafon 

Difh  of  Pickles 
Roafted  Geefe 
Lumber  Pye 

Olives  of  V eal  with  Ragoo 
Difh  of  boiled  Pigeons  with 
Bacon. 

Second  Courfe . 

Difh  of  Ducks  and  Teal 
Difh  of  fried  Soles 
Butter’d  Apple-pye 
Jole  of  Sturgeon 
Difh  of  Fruit 
March-pane. 

Another  firji  Courfe \ 
Green  Peas  Soop 
Fifh  of  Sorts 
Geefe  a-la-daube 
Stewed  Hare  ' 

Bifque  of  Pigeons 
Breaft  of  Veal  a-la-Creme 
Bifque  of  Rabbits 
Leg  of  Veal,  with  Sorrel 
Sauce. 

Another  fecond  Courfe . 
Pheafant  larded,  with  Cele¬ 
ry  Sauce 

Potted  Wheat-ears 
Scolloped  Lobfters 
Butter’d  Crabs 
Stewed  Mufhrooms 
Collared  Eels 
Crocande  of  Sweetmeats. 

For  October. 

Firji  Courfe . 

\\7  Eftphalia  Ham  and 
VV  Fowls 

Cod’s-head  with  Shrimps  and 
Oyfters 

Haunch  of  Doe  with  Udder 
a-la-force 
Minced  Pyes 
*  Chine  and  Turkey 
Bifque  of  Pigeons 
Roafted  Tongues  and  Ud- 
de*s 


of  the  Tear  . 

Scotch  Collops 
dumber  Pye. 

Second  Courfe . 

Wild  Fowl  of  Sorts 
Chine  of  Salmon  broiled 
Artichoke  Pye 
Broiled  Eels  and  Smelts 
Salmigondin 
Difh  of  Fruit 
Difh  of  Tarts  and  Cuftards* 
Another  firji  Courfe . 

Soop  of  Beef  Bollin 
Crimped  Cod  and  Sentry 
Pullets  with  Oyfters 
Calf’s  Head  a-la-Creme 
Venifon  Pafty 
Beef  a-la-mode 
Ox-cheek,  with  Ragoo  of 
Herbs 

Lemon  Torte. 

Another  fecond  Courfe • 
Teals  and  Larks 
Turkeys  roafted 
Tanfy  and  Black-caps 
Florendines 
Scolloped  Oyfters 
Fried  Smelts 
Cocks-combs  comporte 
Fruit  of  Sorts. 

For  November. 

Firji  Courfe. 

Oiled  Fowls  with  Savoys, 
Bacon,  &c. 

Difh  of  ftew’d  Carps  and 
Lolloped  Oyfters 
Chine  of  Veal  and  Ragoo 
Sallad  and  Pickles 
Venifon  Pafty 
Roafted  Geefe 
Calf’s  Head  hafhed 
Difh  of  Gurnets 
Grand  Patty 

Roafted  Hen  Turkey  with 

Qyte. 

Second 


A  BUI  of  Fare,  &c. 


Second  Courfe. 

Chine  of  Salmon  and 
Smelts 

Wild  Fowl  of  Sorts 
Potatoe  Pye 

Sliced  Tongues  with  Pickles 
Difh  ol  jell  ies 
1>  iih  of  Fruit 
Quince  Pye. 

Another  firff  Courfe . 
Harrico  of  Mutton 
Fifh  of  Sorts 
Haunch  of  Venifon 
Fillet  of  Veal  a-la-braife 
Chine  of  Mutton,  with  Hew¬ 
ed  Celery 

A  Pupton,  with  Maintenon 
Cutlets. 

Another  fecond  Courfe . 
Roafted  Woodcocks 
Roafted  Lobflers 
Buttered  Crabs 
Larks  with  brown  Crumbs 
pried  Oyfters  round  two 
Sweetbreads,  larded  and 
roafted 

A  Pear  Tart 
Crocande  of  Sweetmeats.. 

For  December. 

Firfl  Courfe. 

WJ  Eftphalia  Ham  andFowJs 
*  *  Soop  with  Teal 
Turbot,  with  Shrimps  and 
Oyfters 

Marrow  Pudding 

Chine  of  Bacon  $nd  Turkey 

Battalia  Pye 


Roafted  Tongue  and  Udder, 

and  Hare 

Pullets  and  Oyfters,  Sau- 
fages,  &c. 

Minced  Pyes 
Cod  s-head  with  Shrimps 
Second  Courfe. 

Roafted  Pheafants  and  Par¬ 
tridges 

Bifque  of  Shell- fifh 
Tanfy 

Difh  of  roafted  Ducks  and 

Teals 

Jo le  of  Sturgeon 
Pear  Tart  creamed 
Difh  of  Sweetmeats 
Difh  of  Fruit  of  Sorts. 

Another  firff  Courfe * 
Vermicelly  Soop 
Fifh  of  Sorts 
Jugged  Hare 
Beef  a  la-royal 
Scotch  Collops 
French  Patty,  with  TeaL 
&c. 

Rice  Pudding. 

Another  fecond  Courfe . 
Snipes,  with  a  Duck  in  the 
Middle 

Broiled  Chickens  with  Mufn- 
rooms 

Pickles  of  Sorts 
White  Fricaftee  of  Tripe 
Pulled  Chickens 
Stewed  Oyfters 
Stewed  Calves-feet 
Curdoons. 
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THE 

\ 

Compleat  Houfewife : 

O  R, 


Accomplilh’d  Gentlewoman’s 

Companion. 


Directions  for  MARKETING. 

To  chufe  Beef. 

F  it  be  true  ox-beef  it  will  have  an  open 
grain,’  and  the  fat,  if  young,  of  a  crum¬ 
bling,  cr  oily  fmoothnefs,  except  it  be 
the  brifket  and  neck  pieces,  with  fuch 
others  as  are  very  fibrous.  The  colour 
of  the  lean  fhould  be  of  a  pleafant  carnation  red, 
the  fat  rather  inclining  to  white  than  yellow,  and 
the  fuet  of  a  curious  white  colour. 

Cow-beef  is  of  a  clofer  grain,  the  fat  whiter,  the 
bones  lefs,  and  the  lean  of  a  paler  colour.  If  it  be 
young  and  tender  the  dent  you  .make  with  your 
finger  by  prefiing  it,  will  in  a  little  time,  rife 
again. 


B 


'  Bull 


Bull-beef  is  of  a  more  dufky  red,  a  clofer  grain, 
and  firmer  than  either  of  the  former ;  harder  to  be 
indented  with  your  finger,  and  rifing  again  fooner. 
The  fat  is  very  grofs  and  fibrous,  and  of  a  ftrong 
rank  fcent.  If  it  be  old  it  will  be  fo  very  tough, 
that  if  you  pinch  it  you  will  fcarce  make  any  im- 
preflion  in  it.  If  it  be  frefh  it  will  be  of  a  lively 
frefh  colour,  but  if  ftale  of  a  dark  dufky  colour, 
and  very  clammy.  If  it  be  bruifed,  the  part  affedted 
will  look  of  a  more  dufky  or  blackifh  colour  than 
the  reft. 

To  chufe  Pork. 

pINCH  the  lean  between  your  fingers  ;  if 
A  it  break,  and  feel  foft  and  oily,  or  if  you 
can  eafily  nip  the  fkin  with  your  nails,  or  if  the  fat 
be  foft  and  oily,  it  is  young  ;  but  if  the  lean  be 
rough,  the  fat  very  fpungy,  and  the  fkin  {tub- 
born  it  is  old.  If  it  be  a  boar,  or  a  hog  gelded  at 
full  growth,  the  defh  will  feel  harder  and  rougher 
than  ufual,  the  fkin  thicker,  the  fat  hard  and  fibrous, 
the  lean  of  a  dufky  red,  and  of  a  rank  fcent.  To 
know  if  it  be  frefh  or  ftale,  try  the  legs  and  hands 
at  the  bone,  which  comes  out  in  the  middle  of  the 
flefhy  part,  but  putting  in  your  finger,  for  as  it  firft 
taints  in  thofe  places,  you  may  eafily  difcover  it  by 
fmelling  to  your  finger  ;  alfo  the  fkin  will  be  clam¬ 
my  and  fweaty  when  ftale,  but  fmooth  and  cool 
when  frefh. 

To  chufe  Brawn. 

*Tp  H  E~  beft  method  of  knowing  whether  brawn 
be  young  or  old,  is  by  the  extraordinary  or 
moderate  thicknefs  of  the  rind,  and  the  hardnefs  and 
foftnefs  of  it  ;  for  the  thick  and  hard  is  old,  the 
moderate  and  foft  is  young.  If  the  rind  and  fat  be 
remarkably  tender  it  is  not  boar  brawn,  but  barrow 
or  fow. 

If 


The  Compleat  Houfewife. 

To  chufe  dried  Hams  and,  Bacon. 


3 


PT*  A  K  E  a  fturp-pointed  knife,  run  it  into  the 

middle  of  the  ham  on  the  infide  under  the 
bone,  draw  it  out  quickly  and  fmell  to  it ;  if  its  fla¬ 
vour  be  fine  and  relifhing,  and  the  knife  little  daub¬ 
ed,  the  ham  is  fweet  and  good  ;  but  if,  on  the 
contrary,  the  knife  be  greatly  daubed,  has  a  rank 
Fmell,  and  a  hogoo  iflfues  from  the  vent  it  is  tainted. 
Or  you  may  cut  off  a  piece  at  one  end  to  look  on 
the  meat,  if  it  appear  white  and  be  well  feented,  it  is 
good  ;  but  if  yeilowifh,  or  of  a  rufiy  colour,  and 
not  well  feented,  it  is  either  tainted  or  rufty,  or  at 
leaf!:,  will  foon  be  fo.  A  gammon  of  bacon  may  be 
tried  in  the  fame  manner,  and  be  fare  to  obferve  that 
the  flefli  flick  clofe  to  the  bones,  and  the  fat  and. 
lean  to  each  other  •,  for  if  it  does  not,  the  hog 
was  not  found.  Take  care  alfo  that  the  extreme 
part  of  the  fat  near  the  rind  be  white,  for  if  that  be 
of  a  darkifh  or  dirty  colour,  and  the  lean  pale  and 
foft,  it  is  rufiy. 

To  chufe  Venifon. 

R  Y  the  haunches,  fhoulders,  and  flefhy  parts 
-®“  of  the  Tides  with  your  knife,  in  the  fame  man¬ 
ner  as  before  directed  for  ham,  and  in  proportion  to 
the  fweet  or  rank  fmell  it  is  new  or  ftale.  With  rela¬ 
tion  to  the  other  parts,  obferve  the  colour  of  the 
meat  *,  for  if  it  be  ftale  or  tainted  it  will  be  of  a  black 
colour  intermixed  with  yeilowifh  or  greenifh  fpecks. 
If  it  be  old  the  flefli  will  be  tough  and  hard,  the  fat 
contracted,  the  hoofs  large  and  broad,  and  the  heel 
horny  and  much  worn. 


To  chufe  Mutton . 


A  K  E  fome  of  the  flefh  between  your  fingers 
A  and  pinch  it  ;  if  it  feels  tender,  and  foon  re¬ 
turns  to  its  former  place  it  is  young ;  but  if  it  wrinkles., 

B  %  and 


and  remain  fo,  it  is  old.  The  fat  will,  alfo,  eafily 
feparate  from  the  lean  if  it  be  young  ;  but  if  old  it 
will  adhere  more  firmly,  and  be  very  clammy  and 
fibrous.  If  it  be  ram  mutton  the  fat  will  be  fpungy, 
the  Grain  clofe,  the  lean  rough  and  of  a  deep  red, 
and  when  dented  by  your  finger  will  not  rife  again. 
If  the  fheep  had  the  rot,  the  fieih  will  be  palifh,  the 
fat  a  faint  white,  inclining  to  yellow;  the  meat  will 
be  loofe  at  the  bone,  and,  if  you  fqueeze  it  hard, 
fome  drops  of  water  refembling  a  dew  or  fweat,  will 
appear  on  the  furface.  If  it  be  a  fore  quarter,  ob- 
ferve  the  vein  in  the  neck,  for  if  it  look  ruddy,  or 
of  an  azure  colour  it  is  frefh;  but  if  yellowifh,  it  is 
near  tainting,  and  if  green,  it  is  already  fo.  As  for  the 
hind-quarter  fmeli  under  the  kidney,  and  feel  whether 
the  knuckle  be  diffor  limber;  for  if  you  find  a  faint 
or  ill  fcent  in  the  former,  or  an  unuluai  limbernefs 
in  the  latter,  it  is  Hale. 


B  S  E  R  V  E  the  vein  in  the  Ihoulder  ;  for  if 
if  it  be  of  a  bright  red  it  is  newly  killed;  but  if 
greenifh,  yellowifh,  or  blackifh,  or  be  more  clam¬ 
my,  foft,  and  limber  than  ufual,  it  is  dale.  Alfo 
if  it  has  any  green  fpots  about  it,  it  is  either  tainting 
or  already  tainted.  If  it  be  wrapped  in  wet  cloths 
it  is  apt  to  be  mufly ;  therefore  always  obferve  to 
fmell  to  it.  The  loin  taints  fird  under  the  kindney, 
and  the  flefli,  when  {tale,  will  be  foft  and  (limy. 
The  neck  and  bread  are  fird  tainted  at  the  upper 
end,  and  when  fo  will  have  a  dufky,  yellowifh,  or 
greenifh  appearance,  and  the  fweet- bread  on  the 
bread  will  be  clammy.  The  leg,  if  newly  killed, 
will  be  diff  in  the  Joint;  but  if  dale,  limber  and  the 
flefih  clammy,  intermixed  with  green  or  yellowifh 
fpecks.  The  fiefh  of  a  bull-calf  is  firmer  grained 
and  redder  than  that  of  a  cow-calf,  and  the  fat  more 
curdled. 


fo 
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The  Compleat  Iloufe’wifs. 
To  chufe  Butter  mid  Eggs. 


WHEN  you  buy  butter  tafte  it  yourfelf  at  a 
venture,  and  do  not  truft  to  the  tafte  they 
give  you,  ieaft  you  be  deceived  by  a  well  tafted  and 
fcented  piece  artfully  placed  in  the  lump.  Salt 
butter  is  better  fcented  than  tafted,  by  putting  a 
knife  into  it,  and  putting  it  immediately  to  your  nofe ; 
but  if  it  be  a  cafk  it  may  be  purpofely  packed, 
therefore  truft  not  to  the  top  alone,  but  unhoop  it  to 
the  middle,  thrufting  your  knife  between  the  ftaves  of 
the  cafk,  and  then  you  cannot  be  deceived. 

When  you  buy  eggs  put  the  great  end  to  your 
tongue  ;  if  it  feels  warm,  it  is  new  ;  but  if  cold  it  is 
ftale ;  and  according  to  the  heat  or  coldnefs  of  it, 
the  egg  is  newer  or  ftaler.  Or  take  the  egg,  hold  it 
*  up  againft  the  fun  or  a  candle,  if  the  white  appears 
clear  and  fair,  and  the  yolk  round,  it  is  good  j  but 
if  muddy  or  cloudy,  and  the  yolk  broken,  it  is 
nought.  Or  take  the  egg  and  put  it  into  a  pan  of 
cold  water  ;  the  frefher  it  is  the  fooner  it  will  link  to 
the  bottom*,  but  if  it  be  rotten,  or  addled,  it  will 
fwim  on  the  furface  of  the  water.  The  beft  way  to 
keep  them  is  in  bran  or  meal *,  though  fome  place 
their  fmall  ends  downwards  in  fine  wood-allies. 


\KT  HEN  you  buy  cheefe  obferve  the  coat ;  for 
*  ^  if  the  cheefe  be  old,  and  its  coat  be  rough, 
rugged,  or  dry  at  top,  it  indicates  mites,  or  little 
worms.  If  it  be  fpungy,  moift,  or  full  of  holes,  it 
is  fubje<5t  to  maggots.  If  you  perceive  on  the  out- 
fide  any  perilhed  place,  be  fure  to  examine  its  deep- 
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The  Compleat  Houfewife, 

v  -  .  • 

To  chufe  Poultry. 

To  know  if  a  Capon  he  a  true  one  or  not , 
or  whether  it  be  youngs  or  old ,  new  or 

T  F  a  capon  be  young  his  fpurs  will  be  fhort  and 
blunt,  and  his  legs  fmooth  :  If  a  true  capon,  it 
will  have  a  fat  vein  on  the  fide  of  the  breafl,  a  thick 
belly  and  rump,  and  its  comb  will  be  fhort  and  pale. 
If  it  be  new  it  will  have  a  clofe  hard  vent  *  but  if  Hale 
an  open  loofe  vent. 

fo  chufe  a  Cock  or  Hen  Turkey ,  Turkey 

Poults ,  See. 

T  F  the  fpurs  of  a  turkey  cock  are  fhort,  and  his 
-  legs  black  and  fmooth,  he  is  young  ;  but  if  his 
fpurs  be  long,  and  his  legs  pale  and  rough,  he  is  old. 
If  long  killed,  his  eyes  will  be  funk  into  his  head, 
and  his  feet  feel  very  dry  ;  but  if  frefh  his  feet  will 
be  limber,  and  his  eyes  lively.  For  the  hen,  obferve 
the  fame  figns.  If  fhe  be  with  egg  fhe  will  have  an 
open  vent ;  but  if  not,  a  clofe  hard  vent.  The 
fame  figns  will  ferve  to  difeover  the  newnefs  or 
iralenefs  of  turkey  poults ;  and,  with  refpeft  to  their 
age,  you  cannot  be  deceived. 

To  chufe  a  Cock ,  Hen ,  &c, 

F  a  cock  be  young  his  fpurs  will  be  fhort  and 
dubbed  ;  (but  be  fure  to  obferve  that  they  are 
not  pared  or  feraped  to  deceive  you)  but  if  fharp  and 
Handing  out  he  is  old.  If  his  vent  be  hard  and  clofe, 
It  is  a  fgn  of  his  being  newly  killed  ;  but  if  he  be 
Hale  his  vent  will  be  open.  The  fame  f  gns  will  dif¬ 
eover  whether  a  hen  be  new  or  Hale  *,  and  if  old  her 
legs-  and  comb  will  be  rough  5  but  if  young,  fmooth. 

w-*  *  V,..- 
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To  know  if  Chickens  are  new  or  fiale. 

T  F  they  are  pulled  dry,  they  will  be  fliff  when 
■**  new  ;  but  when  ftale  they  will  be  limber  and 
their  vents  green.  If  they  are  fcalded,  or  pulled 
wet,  rub  the  bread  with  your  thumb  or  finger,  and  if 
they  are  rough  and  fliff  they  are  new  ;  but  if  fmooth 
and  flippery,  ftale. 

To  chufe  a  Coofe ,  wild  Goofe ,  and  Bran- 

Goofe. 

T  F  the  bill  and  foot  be  red,  and  the  body  full  of 
hairs,  fhe  is  old  ;  but  if  the  bill  be  yellowifh, 
and  the  body  has  but  few  hairs,  fhe  is  young.  If 
new,  her  feet  will  be  limber,  but  if  ftale,  dry.  Un- 
derftand  the  fame  of  a  wild  goofe,  and  bran  goofe. 

To  chufe  wild  and  tame  Ducks . 

*TP  H  E  S  E  fowls  are  hard  and  thick  on  the  belly, 
when  fat,  but  thin  and  lean,  when  poor;  lim¬ 
ber  footed  when  new ;  but  dry  footed  when  ftale. 
A  wild  duck  may  be  diftinguifhed  from  a  tame  one 
by  its  foot  being  fmaller  and  reddifh. 


To  chufe  the  Bufard. 

B  S  E  R  V  E  the  fame  rules  in  chufing  this 
^  curious  fowl,  as  thofe  already  given  for  the 
turkey. 

To  chufe  the  Shuffler ,  Godwitz ,  Marrel 
Knots ,  Gulls ,  Doners^  and  Wheat- 
Ears. 

HESE  birds,  when  new,  are  limber  footed  ; 
when  ftale,  dry  footed  :  When  fat,  they  have 
a  fat  rump  ;  when  lean,  a  clofe  and  hard  one  :  When 
young  their  legs  are  fmooth  ;  when  old,  rough. 

B  4  "To 
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To  chufe  the  Pheafant  Cock  and  Hen. 

H  E  fpurs  of  the  pheafant  cock,  when  young, 
are  fhort  and  dubbed ;  but  long  and  fharp 
when  old ;  when  new  he  has  a  firm  vent,  when  ftale 
an  open  and  flabby  one.  The  pheafant  hen,  when 
young,  has  fmooth  legs,  and  her  flefh  is  of  a  fine 
and  curious  grain  •,  but  when  old  her  legs  are  rough, 
and  her  flefh  hairy  when  pulled.  If  fhe  be  with 
egg  her  vent  will  be  open,  if  not  clofe.  The  fame 
figns,  as  to  newnefs  or  ftalenefs,  are  to  be  obferv- 
ed  as  were  before  given  for  the  cock. 

To  chufe  Heath  and  Pheafant  Poults. 

H  E  feet  of  thefe,  when  new,  are  limber,  and 
their  vents  white  and  ftiff ;  but  when  ftale,  are 
dry  footed,  their  vents  green,  and  if  you  touch  it 
hard,  will  peel. 

To  chufe  the  Heath-Cock  and  Hen. 

H  E  newnefs  or  ftalenefs  of  thefe  are  known 
by  the  fame  figns  as  the  foregoing  *,  but  when 
young  their  legs  and  bills  are  fmooth ;  when  old  both 
are  rough. 

"To  chufe  the  Woodcock  and  Snipe . 

*Tp  H  E  S  E  fowls  are  limber- footed  when  new  ; 
■**  but  ftale,  dry-footed  :  If  fat  thick  and  hard  ; 
but  if  their  nofes  are  fnotty,  and  their  throats  moorifh 
and  muddy  they  are  bad, 

To  chufe  the  Partridge  Cock  or  Hen, 

HESE  fowls,  when  young,  have  black 
bills,  and  yeilowifh  legs*  when  old,  white 
bills  and  bluifh  legs;  when  new,  a  faft  vent;  when 
ftale  a  green  and  open  one,  which  will  peel  with  a 
touch :  If  they  have  fed  lately  on  green  wheat,  and 

|  their 
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their  crops  be  full,  fmell  to  their  Mouths,  left  their 
crops  be  tainted. 

To  chufe  Doves  or  Pigeons ,  Plovers ,  See. 

H  E  turtle-dove  is  diftinguifhed  by  a  bluilh 
**  ring  round  its  neck,  the  other  parts  being  al- 
moft  white.  The  flock-dove  exceeds  both  the  wood- 
pigeon  and  ring-dove  in  bignefs.  The  dove-houfe 
pigeons  are  red-leged  when  old  :  If  new  and  fat, 
limber-footed,  and  feel  full  in  the  vent ;  but  when 
ftale,  their  vents  are  green  and  flabby. 

After  the  fame  manner  you  may  chufe  the  gray 
and  green  plover,  thrufh,  mavis,  lark,  black¬ 
bird,  &c. 

To  chufe  Teal  and  Widgeon. 

H  E  S  E,  when  new,  are  limber-footed  ;  when 
ftale,  dry  footed.  Thick  and  hard  on  the 
belly,  if  fat,  but  thin  and  foft,  if  lean. 

To  chufe  a  Hare. 

F  the  claws  of  a  hare  are  blunt  and  rugged,  her 
ears  dry  and  tough,  and  the  clift  in  her  lip 
fpread  much,  fhe  is  old  ;  but  the  oppofite  if  young  : 
if  new  and  frefh  killed,  the  flefli  will  be  white  and 
ftiff ;  if  ftale,  limber  and  blackifh  in  many  places. 

To  chufe  a  Leveret. 

*Tp  H  E  newnefs  or  ftalenefs  may  be  known  by 
'*■  the  fame  figns  as  the  hare  :  but  in  order  to  dif- 
cover  if  it  be  a  real  leveret,  feel  near  the  foot  on  its 
fore  leg,  if  you  find  there  a  knob  or  fmall  bone, 
it  is  a  true  leveret ;  but  if  not  a  hare. 

To  chufe  a  Rabit  or  Coney. 

Y  F  a  rabbit  or  coney  be  old,  the  claws  will  be  ve- 
A  ry  long  and  rough,  and  grey  hairs  intermixed 
with  the  wool  j  but  if  young,  the  claws  and  wool 
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fmooth  •,  if  ftale,  it  will  be  limber,  and  the  flefh  will 
look  blueifh,  having  a  kind  of  flime  upon  it ;  but 
if  frefh  it  will  be  ftiff,  and  the  flefh  white  and  dry. 

Of  F  I  S  H. 

'To  chufe  Salmon ,  Trout ,  Carp ,  Tench, 
Pike,  Graylings ,  Barbel,  Chub,  Whi¬ 
ting. ,  Smelt ,  Ruff,  Eel ,  Shad,  &c. 

newnefs  or  ftalenefs  of  thefe  fifh,  are  known 
by  the  colour  of  their  gills,  their  being  hard  or 
eafy  to  be  opened,  the  Handing  out  or  finking  of 
their  eyes,  their  fins  being  ftiff  or  limber,  and  by 
fmelling  to  their  gills. 

To  chufe  the  Turbutt. 

T  F  this  fifh  be  plump  and  thick,  and  its  belly  of  a 
^  cream  colour,  it  is  good  *  but  if  thin,  and  of  a 
blueifh  white  on  the  belly,  not  fo. 

To  chufe  Soals. 

T  F  thefe  are  thick  and  ftiff,  and  of  a  cream  colour 
-**  on  the  belly,  they  will  fpend  well  ;  but  if  thin, 
limber,  and  their  bellies  of  a  blueifh  white,  they  will 
eat  very  loofe. 

To  chufe  Plaife  and  Flounders. 

\7U’  HEN  thefe  fifh  are  new  they  are  ftiff,  and 
*  *  the  eyes  look  lively,  and  ftandout;  but  when 
ftale,  the  contrary.  The  beft  plaife  are  blueifh  on 
the  belly  ;  but  flounders  of  a  cream  colour. 

To  chufe  Cod  and  Codling. 

/^HUSE  thofe  which  are  thick  towards  the  head, 
^  and  their  flefh,  when  cut  very  white. 
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To  chufe  frejh  Herrings  and  Mackerel. 

T  F  thefe  are  new,  their  gills  will  be  of  a  lively 
fhining  rednefs,  their  eyes  {harp  and  full,  and 
the  fifh  ftiff ;  but  if  ftale,  their  gills  will  look  dufky 
and  faded,  their  eyes  dull  and  funk  down,  and  their 
tails  limber. 


To  chufe  pickled  Salmon. 


H  E  fcales  of  this  Mi,  when  new  and  good, 
are  ftiff  and  fhining,  the  flefh  oily  to  the  touch, 
and  parts  in  fleaks  without  crumbling  ;  but  the 
oppofke  when  bad. 


To  chufe  pickled  and  Red  Herrings. 

^TpAKE  the  former  and  open  the  back  to  the 
A  bone,  if  it  be  white,  or  of  bright  red,  and  the 
flefh  white,  oily,  andfleaky,  they  are  good.  If  the 
latter  fmell  well,  be  of  a  good  glofs,  and  part  well 
from  the  bone,  they  are  alfo  good. 


To  chufe  dried  Ling. 


Hr1  H  E  beft  fort  of  dried  ling  is  that  which  is 
^  thickeft  in  the  pole,  and  the  flefh  of  the  bright- 
eft  yellow. 


To  chufe  pickled  Sturgeon. 


r'jP  H  E  veins  and  griftle  of  the  Mi,  when  good, 
are  of  a  blue  colour,  the  flefh  white,  the  fkin 
limber,  the  fat  underneath  of  a  pleafant  fcent,  and 
you  may  cut  it  without  its  crumbling. 


To  chufe  Lohfters. 

T  F  a  lobfter  be  new,  it  has  a  pleafant  fcent  at  that 
^  part  of  the  tail  which  joins  to  the  body,  and  the 
tail  will,  when  opened,  fail  fmart  like  a  fpring  but 
when  ftale  it  has  a  rank  fcent,  and  the  tail  limber  and 
flagging.  If  it  be  fpent,  a  white  fcurf  will  iffue  from 
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the  mouth  and  roots  of  the  fmall  legs.  If  it  be  full, 
the  tail  about  the  middle  will  be  full  of  hard  reddifh 
Ikin’d  meat,  which  you  may  difcover  by  thrufting  a 
knife  between  the  Joints,  on  the  bend  of  the  tail. 
The  heavieft  are  beft  if  there  be  no  water  in  them. 
The  cock  is  generally  fmaller  than  the  hen,  of  a 
deeper  red  when  boiled,  has  no  fpawn  or  feed  under 
its  tail,  and  the  uppermoft  fins  within  its  tail,  are 
ftiff  and  hard. 


To  chufe  Crab-fijh)  great  and  fmall. 


TTKJ  HEN  they  are  ftale  their  Ihells  will  be  of  a 
dufky  red  colour,  the  joints  of  their  claws 
limber  *,  they  are  loofe  and  may  be  turned  any  way 
with  the  finger,  and  from  under  their  throat  will 
iffue  an  ill  fmell  *  but  if  other  wile  they  are  good. 


To  chufe  Prawns  and  Shrimps. 

T  F  they  are  hard  and  ftiff,  of  a  pleafant  fcent,  and 
their  tails  turn  ftrongly  inward,  they  are  new,  but 
if  they  are  limber,  their  colour  faded,  of  a  faint 
fmell,  and  feel  flimy,  they  are  ftale. 


COOKERY,  Sfc. 

General  Directions  for  Boiling . 

T  E  T  your  pot  be  very  clean  ;  and  as  a  fcum 
will  arife  from  every  thing,  be  fure  to  ftiake  a 
fmall  handful  of  flour  into  it,  which  will  take  all 
the  fcum  up,  and  prevent  any  from  falling  down  to 
make  the  meat  black.  All  fait  meat  muft  be  put  in 
when  the  water  is  cold ;  but  frefli  meat,  not  till  it 
boils  ;  and  as  many  pounds  as  your  piece  weighs,  fo 
many  quarters  of  an  hour  it  will  require  in  boiling. 
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To  boil  a  Tongue . 

J  F  it  be  a  dry  tongue  it  muft  be  laid  in  warm 
water  for  fix  hours,  then  change  your  water,  and 
let  it  lay  three  hours  more  ;  the  fecond  water  muft 
be  cold.  Then  take  it  out  and  boil  it  three  hours, 
which  will  be  fufficient.  If  your  tongue  be  juft  out 
of  pickle  it  muft  lay  three  hours  in  cold  water,  and 
boil  it  till  it  will  peel. 

To  boil  a  Ham. 


J  A  Y  your  ham  in  cold  water  for  two  hours, 
^  wafh  it  clean,  and  tie  it  up  in  clean  hay ;  put 
it  into  frefh  water,  boil  it  very  flow  for  one  hour, 
and  then  very  brilkly  an  hour  and  an  half  more. 
Take  it  up  in  the  hay  and  let  it  lie  in  it  till  cold,  then 
rub  the  rind  with  a  clean  piece  of  flannel. 


To  boil  Houfe-Lamb ,  or  Fowls. 


H  E  S  E  are  the  beft  boiled  in  milk  and  water, 
being  tied  up  in  a  clean  cloth  well  floured.  An 
hour  will  boil  it  if  large,  and  fo  in  proportion  if 
fmaller. 


To  boil  pickled  Pork. 


\AT  ASH  your  pork,  and  fcrape  it  clean  ;  then 
put  it  in  when  the  water  is  cold,  and  boil  it 
till  the  rind  be  tender. 


To  drefs  Greens ,  Roots ,  &c. 

\Kf  HEN  you  have  nicely  picked  and  wafhed 
your  greens,  lay  them  in  a  cullender  to  drain, 
for  if  any  cold  water  hang  to  them  they  will  be 
tough  ;  then  boil  them  alone  in  a  copper  fauce-pan, 
with  a  large  quantity  of  water,  for  if  any  meat  be 
boiled  with  them  it  will  difcolour  them.  Be  fare  not 
to  put  them  in  till  the  water  boils. 
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“To  drefs  Spinach. 


ASH  it  in  feveral  waters,  put  it  into  a 
*  *  fauce-pan  with  no  more  water  than  what 
hangs  to  it  *,  when  it  boils  up  pour  the  liquor  from 
it,  and  put  in  a  piece  of  butter  and  fome  fait ;  then 
boil  it  till  the  fpinach  falls  to  the  bottom  •,  take  it 
up,  prefs  it  very  dry,  and  ferve  it  up  with  melted 
butter. 


Carrots. 


QCRAPE  them  very  clean,  and  when  the  wa~ 
ter  boils,  put  them  into  your  pot  or  fauce-pan  ; 
if  they  are  young  fpring  carrots,  they  will  be  boiled 
in  half  an  hour,  but  if  large  they  will  require  an 
hour.  Then  take  them  out,  flice  them  into  a  plate, 
and  pour  over  them  fome  melted  butter. 


T>  OIL  them  in  a  large  quantity  of  water,  after 
they  are  cleanly  fcraped,  and  when  they  are 
enough,  which  may  be  known  by  their  being  foft, 
take  them  up,  and  feparate  from  them  all  the  fticky 
parts  ^  then  put  them  in  a  fauce-pan  with  fome  milk, 
a  proper  quantity  of  butter,  and  fome  fait  *,  fet 
them  over  the  fire,  ftir  them  till  they  are  thick, 
taking  great  care  that  they  do  not  burn,  and  when 
the  butter  is  melted  fend  them  to  table. 


*To  drefs  Potatoes. 


BUT  your  potatoes  into  the  fauce-pan  with  a 
proper  quantity  of  water  ;  and  when  they  are 
enough,  which  may  be  known  by  their  fkins  begin¬ 
ning  to  crack,  drain  all  the  water  from  them,  and 
let  them  Hand  clofe  covered  up  for  two  or  three 
minutes  ;  then  peel  them,  place  them  in  a  plate,  and 
pour  over  them  a  proper  quantity  of  melted  butter  i 
Or  after  you  have  peeled  them,  lay  them  on  a 
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gridiron,  and,  when  they  are  of  a  fine  brown,  fend 
them  to  table.  Or  you  may  cut  them  into  dices,  fry 
them  in  butter,  and  feafon  them  with  pepper  and 
fait. 

To  drefs  Turneps. 

fp  HEY  are  bed;  boiled  in  the  pot ;  when  they 
are  enough  put  them  into  a  pan  with  fome  but¬ 
ter  and  fait,  and  after  you  have  mafhed  them  fend 
them  to  table.  Or,  after  your  turneps  are  pared, 
you  may  cut  them  into  fmall  pieces,  and  boil  them 
in  a  fauce-pan  with  as  much  water  as  will  juft  co¬ 
ver  them  ;  when  they  are  enough,  put  them  into  a 
fieve  to  drain  ;  then  put  them  into  a  fauce-pan  with 
a  proper  quantity  of  butter,  and,  after  ftirring  them 
five  or  fix  minutes  over  the  fire,  fend  them  to  table. 


To  drefs  Broccoli. 


AFTER  you  have  feparated  the  fmall  branches 
from  the  large  ones,  and  taken  off  the  hard 
outfide  fkin,  throw  them  into  water  ;  then  place 
your  ftew-pan,  containing  a  fufficient  quantity  of 
water  mixed  with  fome  fait,  on  the  fire,  and  when 
the  water  boils  put  in  your  broccoli ;  when  they  are 
enough,  which  may  be  known  by  the  ftalks  being 
tender,  fend  them  to  table  with  melted  butter  in  a 
cup. 

To  drefs  Aj'paragus. 

¥  E  T  all  the  ftalks  be  carefully  fcraped  till  they 
look  white,  cut  them  of  an  equal  length,  and 
throw  them  into  water  5  fet  your  ftew-pan  with  a 
proper  quantity  of  water,  having  fome  fait  in  it,  on 
the  fire,  and  when  the  water  boils  put  in  your  afpa* 
ragus,  after  being  tied  up  in  fmall  bundles.  When 
they  are  enough,  which  may  be  known  by  their  be¬ 
ing  fomewhat  tender,  take  them  up,  for  if  they  boil 
too  long,  they  will  lofe  both  their  colour  and  tafte. 

3  Then 
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Then  cut  a  round  off  a  fmall  loaf,  and  having  toafled 
it  brown  on  both  iides,  dip  it  in  the  liquor  of  the  af¬ 
paragus,  laying  it  in  your  difh.  Melt  fome  butter, 
and  pour  it  on  the  toafl,  laying  the  afparagus  on  it 
round  the  difh,  with  the  bottom  part  of  the  flalks 
outward.  Put  the  remaining  part  of  the  butter  in  a 
bafon,  becaufe  pouring  it  over  the  afparagus  makes 
them  greafy,  and  fend  them  to  table. 

To  drefs  French  Beans. 

*TpAKE  your  beans,  firing  them,  cut  them  in 
^  two,  and  then  a-crofs,  or  elfe  into  four,  and 
then  a-crofs,  put  them  into  water  with  fome  fait ; 
fet  your  fauce-pan  full  of  water  over  the  fire,  cover 
them  clofe,  and  when  it  boils  put  in  your  beans,  with 
a  little  fait.  They  will  be  foon  done,  which  you 
may  know  by  their  being  tender ;  then  take  them 
up  before  they  lofe  their  fine  green,  and  having  put 
them  in  a  plate,  fend  them  to  table  with  butter  in  a 
cup. 

To  drefs  Artichokes. 

F  T  E  R  you  have  twilled  the  heads  from  the 
flalks,  put  them  into  the  fauce-pan  with  the 
water  cold,  placing  their  tops  downwards,  by  which 
means  all  the  dufl  and  fand  contained  between  the 
leaves  will  boil  out.  When  they  have  boiled  about 
an  hour  and  a  half  they  will  be  enough  ;  then  take 
them  up,  and  fend  them  to  table  with  melted  butter 
in  a  bafon. 

■  To  drefs  Cauliflowers. 

PUT  off  all  the  green  part  from  your  flowers, 
^  and  divide  them  into  four  parts,  laying  them 
in  water  for  an  hour.  Put  fome  milk  and  water 
into  your  fauce-pan,  and  fet  it  over  the  fire,  when 
i  boils  put  in  your  cauliflowers,  obferving  to  fkim 
your  fauce-pan  well.  When  they  are  enough,  which 

you 
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you  may  know  by  the  flalks  being  tender,  take 
them  up  into  a  colander  to  drain.  Take  a  quarter 
of  a  pound  of  butter,  a  fpoonful  of  water,  a  little 
flour,  and  a  little  pepper  and  fait *,  put  them  into  a 
flew-pan,  place  it  on  the  fire,  fhaking  it  often  till 
the  butter  is  melted ;  then  take  half  of  the  cauli¬ 
flower,  divide  it  into  fmall  pieces,  and  put  them 
into  the  flew-pan,  fhaking  it  often  for  ten  minutes ; 
place  the  boiled  round  the  fides  of  the  plate,  and 
the  flewed  in  the  middle  ;  pour  the  butter  you 
flewed  it  in  over  it,  and  fend  it  to  table. 

Rules  to  be  obferved  in  RoaJUng. 

T  E  T  your  fire  be  made  in  proportion  to  the 
^  piece  you  are  to  drefs ;  that  is,  if  it  be  a  little 
or  thin  piece,  make  a  little  brifk  fire  that  it  may  be 
done  quick  and  nice  ;  but  if  a  large  joint  obferve  to 
lay  a  good  fire  to  cake,  and  let  it  be  always  clear  at 
the  bottom. 

When  your  meat  is  about  half  done,  move  it, 
and  the  dripping-pan  a  little  diftance  from  the  fire, 
which  fbir  up  and  make  it  burn  brifk ;  for  the  quicker 
your  fire  is,  the  fooner  and  better  will  your  meat  be 
done. 


I 


To  roaft  Beef. 

F  the  rib,  fprinkle  it  with  fait  for  half  an  hour. 


dry  and  flour  it ;  then  butter  a  piece  of  paper 
very  thick,  fallen  it  on  the  beef,  with  the  buttered 
fide  next  it.  If  a  rump  or  fir-loin,  do  not  fait  it, 
but  lay  it  a  good  diftance  from  the  fire;  bafle  it  once 
or  twice  with  fait  and  water,  then  with  butter,  hour 
it,  and  keep  it  balling  with  what  drops  from  it. 
Take  three  fpoonfuls  of  vinegar,  a  pint  of  water,  a 
lhallot,  a  fmall  piece  of  horfe-radifh,  two  fpoonfuls 
of  catchup,  and  one  glafs  of  claret,  bafle  it  with  this 
once  or  twice,  then  flrain  it  and  put  it  under  your 
beef;  garnifh  withhorfe-radifh  and  red:cabbage. 

C  S* 
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To  roajl  Pork. 

ALL  pork  mu  ft  be  flour’d  thick,  and  laid  at 
firft  a  good  diftance  from  the  fire  ;  and  when 
the  flour  begins  to  dry,  wipe  it  clean.  Then  with  a 
fharp  knife  cut  the  fkin  a-crofs.  Heighten  the  fire, 
and  put  your  meat  near  it,  bafte,  and  roaft  it  as 
quick  as  you  can.  If  a  leg,  you  muft  cut  it  very 
deep.  When  almoft  done,  fill  the  cuts  with  grated 
bread,  fage,  parfley,  a  fmall  piece  of  lemon-peel 
cut  fmall,  apiece  of  butter,  two  eggs,  a  little  pep¬ 
per,  fait  and  nutmeg,  mixed  together  :  when  it  is 
enough  fend  it  to  table  with  gravy  and  apple-fauce. 
If  you  roaft  a  fpare-rib  bafte  it  with  a  little  butter, 
flour,  and  fage  fhred  fmall.  When  it  is  ready  fend 
it  to  table  with  apple-fauce. 


To  roaft  a  Pig. 

T  AY  your  pig  in  warm  milk  for  a  quarter  of  an 
^  hour,  and  wipe  it  very  dry.  Take  of  butter 
and  crumbs  of  bread,  of  each  a  quarter  of  a  pound, 
a  little  fage,  thyme,  parfley,  fweet  marjoram,  pep¬ 
per,  fait,  and  nutmeg,  the  yolks  of  two  eggs,  mix 
thefe  together,  and  few  it  up  in  the  belly.  Flour  it 
very  thick ;  then  fpit  it,  and  lay  it  to  the  fire,  taking 
care  that  your  fire  burns  well  at  both  ends,  or  till  it 
does,  hang  a  flat  iron  in  the  middle  of  the  grate. 
When  you  find  the  crackling  grows  hard,  wipe  it 
clean  with  a  cloth  wet  in  fait  and  water,  and  bafte  it 
with  butter.  As  foon  as  the  gravy  begins  to  run,  put 
bafons  in  the  dripping-pan  to  receive  it.  When  the 
pig  is  enough,  take  about  a  quarter  of  a  pound  of 
butter,  put  it  into  acoarfe  cloth,  and,  having  made 
a  brifk  fire,  rub  the  pig  all  over  with  it,  till  the 
crackling  is  quite  crifp,  and  then  take  it  from  the 
fire.  Cut  off  the  head,  and  cut  the  pig  in  two,  be¬ 
fore  you  take  it  from  the  fpit.  Then  having  cut  the 
ears  off  and  placed  one  at  each  end,  and,  alfo,  the 

under- 
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under-jaw  in  two,  and  placed  one  part  on  each  fide, 
take  fome  good  butter,  melt  it,  mix  it  with  the 
gravy,  the  brains  bruifed,  and  fome  fage  fhred 
fmall,  and  fend  it  to  table. 

To  roajl  Mutton  and  Lamb . 

DEFORE  you  lay  the  mutton  down,  take 
care  to  have  a  clear  quick  fire  •,  bade  it  often* 
and  when  it  is  almod  done*  drudge  it  with  a  little 
flour.  If  it  be  a  bread,  fkin  it  before  you  lay  it 
down. 

To  roajl  V eal. 

F  a  flioulder  bade  it  with  milk  till  half  done* 
then  flour  it  and  bade  it  with  butter.  A  fillet 
mud  be  duffed  with  thyme,  marjorarri,  parlley,  a 
fmall  onion,  a  fprig  of  favory,  a  bit  of  lemon-peel 
cut  very  fmall,  nutmeg,  pepper,  mace,  fait,  crumbs 
of  bread,  four  eggs,  a  quarter  of  a  pound  of  butter 
or  marrow,  mixed  with  a  little  flour  to  make  it  diff. 
Half  of  the  above  mud  be  put  into  the  udder,  and 
the  other  into  holes  made  in  the  flefhy  part. 

If  it  be  a  loin  paper  the  Fat,  that  as  little  of  it 
may  be  lod  as  poflible.  If  it  be  the  bread  you  mud 
cover  it  with  the  caul,  and  faden  the  fweetbread  on 
the  backflde  of  it  with  a  fkewer.  When  it  is  almod 
done,  take  off  the  caul,  bade  and  drudge  it  with  a 
little  flour.  Send  it  up  with  melted  butter,  and 
garnifh’d  with  Lemon. 


I 


To  roajl  a  Hare . 


A  K  E  crumbs  of  bread,  and  fuet  cut  fmall, 
^  of  each  half  a  pound  ;  fome  parfley  and 
thyme  fhred  fmall ;  fome  fait,  pepper,  cloves, 
mace,  and  nutmegs  pounded ;  three  dried  mufb- 
rooms  cut  fmall,  two  eggs,  a  glafs  of  claret,  two 
fpoonfuls  of  catchup ;  mix  all  thefe  together,  and 
few  it  up  in  the  belly  of  the  hare  \  lay  it  down  to 

C  %  a  very 
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a  very  flow  fire,  bade  ic  with  milk,  till  it  becomes 
very  thick  ;  then  make  a  brifk  fire,  road  it  for  half 
an  hour,  bade  it  with  but&er,  and  drudge  it  with  a 
little  flour. 


ASH  your  venifcn  in  vinegar  and  water. 


dry  it  with  a  cloth,  and  cover  it  with  the- 
caul,  or,  indead  of  that  a  buttered  paper.  Make 
a  brifk  fire,  lay  it  down,  and  bade  it  with  butter  till 
it  is  almod  done.  Then  take  a  pint  of  claret,  boil 
it  in  a  fauce-pan  with  fome  whole  pepper,  nutmeg, 
cloves  and  mace.  Pour  this  liquor  twice  over  your 
venifon.  Have  your  difh  on  a  chafing-difh  of  coals 
to  keep  it  hot.  Then  take  it  up,  drain  the  liquor 
you  poured  over  the  venifon,  and  ferve  it  in  the 
fame  difh  with  the  venifon,  with  good  gravy  in  one 
bafon  and  fweet  fauce  in  another. 


To  roajl  Rabbits. 


\X7  HEN  you  have  lain  your  rabbits  down  to 
*  *  the  fire,  bade  them  with  good  butter,  and 
then  drudge  them  with  flour.  If  they  are  fmall, 
and  your  fire  quick  and  clear,  half  an  hour  will  do 
them,  but  if  large  they  will  require  three  quarters 
of  an  hour.  Melt  fome  good  butter,  and  having 
boiled  the  liver  with  a  bunch  of  parfley,  and  chop’d 
them  fmall,  put  half  into  the  butter,  and  pour  it  in¬ 
to  the  difh,  garnifhing  it  with  the  other  half. 

To  roaft  a  Tongue,  or  U dder. 

^T^AKE  your  Tongue  or  udder  and  parboil  it; 
"**  then  dick  into  it  ten  or  twelve  cloves,  and 
while  it  is  roading  bade  it  with  butter.  When  it  is 
ready  take  it  up,  and  fend  it  to  table  with  fome 
gravy  and  fweet  fauce. 
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To  roajl  Mutton  likeV enifon. 

^F'  A  K  E  a  fat  hind  quarter  of  mutton,  and  cut 
^  the  leg  like  a  haunch  of  venifon,  rub  it  well 
with  lalt  petre,  hang  it  in  a  moift  place  for  two  days, 
wiping  it  two  or  three  times  a  day  with  a  clean  cloth. 
Then  put  it  into  a  pan,  and  having  boiled  a  quarter 
of  an  ounce  of  all-fpice  in  a  quart  of  red  wine,  pour 
it  boiling  hot  over  your  mutton,  cover  it  clofe  for 
two  hours  ;  take  it  out,  fpit  it,  lay  it  down  to  the 
fire  and  conflantly  bafle  it  with  the  fame  liquor  and 
butter.  If  you  have  a  good  quick  fire,  and  your 
mutton  not  prodigious  large,  it  will  be  ready  in  an 
hour  and  a  half.  Then  take  it  up  and  fend  it  to 
table  with  fome  good  gravy  in  one  cup,  and  fweet 
fauce  in  another. 


To  roajl  TVoodcocls  and  Snipes, 

DUT  them  on  the  fpit  without  taking  any  thing 
A  out  of  them  \  bafle  them  with  butter,  and 
when  the  tail  begins  to  drop,  put  into  the  difh  to 
receive  it  a  round  of  a  three-penny  loaf  toafled 
brown.  When  they  are  done  put  the  toafl  into  the 
difh,  with  about  a  quarter  of  a  pint  of  good  gravy, 
put  the  woodcocks  on  it,  and  fet  it  over  a  lamp  or 
chafing- difh  of  coals  for  about  three  minutes,  and 
fend  them  to  table, 


To  roajl  the  hind  quarter  of  a  Pig 

Lamb fajhion* 


A  K  E  the  hind  quarter  of  a  large  pig,  fkin  it, 
^  and  when  it  is  roafled,  which  will  be  in  three 
quarters  of  an  hour,  fend  it  to  table  with  mint  fauce? 
a  fallad,  or  a  Seville  orange. 


22  The  Comfit  ’.at  Houfewife. 

thefe  together,  put  them  into  the  bellies  of  your 
pigeons,  tying  the  neck  ends  tight ;  take  another 
String,  fatten  one  end  of  it  to  their  legs  and  rumps, 
and  the  other  to  the  mantle-piece.  Keep  them  con- 
ftantly  turning  round,  and  bade  them  with  butter* 
When  they  are  done,  take  them  up,  lay  them  in  a 
difn,  and  they  will  fwim  with  gravy. 

2  0  roaft  a  Goofe, 

TAKE  a  little  fage,  and  a  fmall  onion  chopt 
fmall,  fome  pepper  and  fait,  and  a  bit  of  but¬ 
ter  \  mix  thefe  together,  and  put  it  into  the  belly  of 
the  goofe.  Then  fpit  it,  finge  it  with  a  bit  of  white 
paper,  drudge  it  with  a  little  flour,  and  bafte  it 
with  butter.  When  it  is  done,  which  may  be  known 
by  the  leg  being  tender,  take  it  up,  and  pour  thro* 
it  two  glades  of  red  wine,  and  ferve  it  up  in  the 
fame  difh,  and  apple  fauce  in  a  bafon. 

'  >.  To  roajl  a  Turkey. 

A  K  E  a  quarter  of  a  pound  of  lean  veal,  a 
^  little  thyme,  parfley,  fweet  marjoram,  a  fprig 
of  winter  favory,  a  bit  of  lemon  peel,  one  onion,  a 
nutmeg  grated,  a  dram  of  mace,  a  little  fait,  and 
half  a  pound  of  butter  *,  cut  your  herbs  very  fmall, 
pound  your  meat  as  fmall  as  poflible,  and  mix  all  to¬ 
gether  with  three  eggs,  and  as  much  flour  or  bread, 
as  will  make  it  of  a  proper  confluence.  Then  fill  the 
crop  of  your  turkey  with  it,  paper  the  bread:  and 
lay  it  down  at  a  good  didance  from  the  fire.  An 
hour  and  a  quarter  will  road  it  if  not  very  large. 

General  DireBions  for  Broiling. 

Firfl ,  pp  A  K  E  care  that  your  fire  be  very  clear 
-  before  you  lay  your  meat  on  the  £ri- 

di  ron. 

Secondly ,  T urn  your  meat,  when  it  is  down,  quick, 
having,  at  the  fame  time,  a  difh  placed  on  a  cha¬ 
fing- 
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fing-difh  of  hot  coals  to  put  your  meat  in  as  fail  as 
it  is  ready,  and  carry  it  to  the  table  covered  hot.  „ 
Thirdly,  Obferve  never  to  bade  any  thing  on  the 
gridiron,  for  that  caufes  it  to  be  both  finoked  and 
burnt. 

To  broil  Stakes. 

\KT  HEN  you  have  made  a  clear  brifk  lire, 
make  your  gridiron  very  clean,  put  fome  hot 
coals  from  the  fire  into  a  chafing-difh,  and  place  a 
difh  over  them,  in  order  to  receive  your  flakes  when 
ready ;  take  rump-flakes,  whichfhould  be  about  half 
an  inch  thick ;  after  you  have  thrown  over  them  a 
little  pepper  and  fait,  place  them  on  the  gridiron, 
and  do  not  turn  them  till  that  fide  be  done ;  when 
you  have  turned  them  you  will  foon  perceive  a  fine 
gravy  laying  on  the  upper  part  of  the  flake,  which 
you  mufl  carefully  preferve  by  taking  the  flakes  when 
ready,  warily  from  your  gridiron,  and  placing  them 
in  your  difh :  Then  covering  your  difh,  fend  them 
hot  to  table  with  the  cover  on.  Some  before  they 
take  the  flake  from  the  gridiron,  cut  into  the  difh  a 
fhalot  or  two,  or  a  fine  onion,  and  a  little  vinegar. 

To  broil  a  Pig  eon . 

Y"  O  hJ  may  either  fplit  and  broil  them  with  a 
*  little  pepper  and  fait  •,  or  you  may  take  a  fmall 
piece  of  butter,  a  little  pepper  and  fait,  and  having 
put  it  into  their  bellies,  tie  both  ends  clofe.  Then 
lay  them  on  your  gridiron,  taking  care  to  place  it 
high,  that  they  may  not  burn,  and  when  they  are 
ready  fend  them  to  table  with  a  little  melted  butter 
in  a  cup.  #  n 

To  bake  a  Pip. 


*"p  A  K  E  your  pig,  flour  it  well,  and  having 
x  butter’d  your  diih,  lay  your  pig  into  it,  and 
put  it  into  the  oven.  When  it  is  ready  and  you 

C  4  have 
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have  drawn  it  out  of  the  oven,  rub  it  all  over  with 
a  buttery  cloth  ;  then  put  it  again  into  the  oven,  and 
when  it  is  dry  take  it  out,  lay  it  in  your  difh,  and 
cut  it  up.  Take  the  gravy  which  remains  in  the 
difh  you  baked  it  in,  after  you  have  fkimmed  off  the 
fat ;  mix  it  with  fome  good  gravy,  a  fufficient  quan¬ 
tity  of  butter  rolled  in  flour,  and  a  glafs  of  white- 
wine  *,  fet  it  on  the  fire,  and  as  foon  as  it  boils, 
pour  it  into  the  difh  with  the  brains  and  the  fage 
which  was  roafted  in  its  belly. 

‘To  bate  a  Leg  of  Beef. 

A  K  E  a  leg  of  beef,  cut  it  and  break  the 
bones  put  it  into  an  earthen  pan  with  a 
fpoonful  of  whole  pepper,  a  few  cloves  and  blades 
of  mace,  two  onions,  and  a  bundle  of  fweet  herbs  ; 
cover  it  with  water,  and,  having  tied  the  pot  down 
clofe  with  brown  paper,  put  it  into  the  oven  to  bake. 
When  it  is  enough  ftrain  it  through  a  fieve,  and  pick 
out  all  the  fat  and  finews,  putting  them  into  a  fauce- 
pan  with  a  little  gravy,  and  a  piece  of  butter  rolled 
in  flour.  Set  the  fauce-pan  on  the  fire,  fhaking  it 
often,  and  when  it  is  thoroughly  hot  pour  it  into  the 
difh,  and  fend  it  to  table. 

;  '  '  -  i  , 

To  bate  an  Ox’s  Cheet. 

£T\  B  S  E  R  V  E  the  fame  directions  as  thofe  given 
for  baking  a  leg  of  beef. 

Sauce  for  hoiled  Ducks  or  Rabbits . 

*Tp  A  K  E  a  fufficient  quantity  of  onions,  peel 
them,  and  boil  them  in  a  large  quantity  of 
water :  When  they  are  about  half  boiled,  throw 
that  water  away  and  fill  your  fauce-pan  with  half 
milk  and  half  water,  in  which  let  them  boil  till  they 
are  enough ;  then  take  them  up  into  a  colander, 
and  when  they  are  drained,  chop  them  with  a  knife  5 
put  them  into  a  fauce-pan  wijh  a  piece  of  but¬ 
ter 


ter  rolled  in  flour  *,  fet  the  fauce-pan  over  the  fire, 
fhaking  it  often  till  the  butter  is  melted,  then  pour 
it  over  your  boiled  ducks  or  rabbits,  and  fend  them 
to  table. 


Sauce  for  a  boiled  Turkey. 

A  K  E  a  piece  of  white  bread,  put  it  into  a 
quart  of  water,  with  a  blade  of  mace,  a  little 
pepper  and  fait,  and  a  bit  of  onion.  Boil  it  to  a 
pint ;  ftrain  it,  and  add  to  it  the  yolk  of  an  egg 
beat,  a  piece  of  butter  rolled  in  flour,  and  a  glafsof 
white  wine.  Garnifli  with  forc’d-meat  balls  an4 
oyflers. 

Sauce  for  a  boiled  Goofe. 

V"  O  U  may  either  make  onion  fauce  as  directed 
**•  for  boiled  ducks,  &c.  or  you  may  boil  fome 
cabbage,  and  then  flew  it  a  fmall 
butter. 


time  in 


Sauce  for  roafi  V enifon . 

fT*  A  K  E  a  pound  of  lean  beef,  and  a  quarter  of 
***  a  pound  of  lean  bacon,  cut  into  .fmall  pieces ; 
put  it  into  a  flew-pan  with  three  pints  of  water,  a 
bunch  of  fweet  herbs,  and  an  onion ;  boil  it  till  half 
is  confumed.  Strain  it,  and  add  to  it  two  fpoonfuls 
of  catchup,  as  much  oyfler- liquor,  and  thicken  it 
with  brown- butter.  Or, 

Take  half  the  crumb  of  a  half-penny  loaf,  a  large 
flick  of  cinnamon,  fome  mace  and  nutmeg,  and  a 
race  of  ginger,  put  thefe  into  a  fauce-pan  with  a  pint 
of  water ;  boil  it ;  beat  it  very  fine,  and  flrain  it 
through  a  fieve,  adding  to  it  half  a  pint  of  red  wine, 
and  fweeten  it  to  your  tafle.  v 


Different  Sauces  for  a  Hare . 

HpAKE  fome  good  gravy,  and  .a  proper  quan* 

'  tity  of  butter  rolled  in  flour ;  when  it  is  meitr 
£d  pour  it  into  your  dilh.  Or  take  half  a  pound  of 

butter 
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butter,  put  it  into  a  fauce-pan,  fet  it  over  the  fire, 
keeping  it  continually  fiirred  till  the  butter  is  melted, 
and  the  fauce  thick ;  then  take  it  from  the  fire  and 
pour  it  into  the  difh.  Or  take  a  pint  of  red  wine 
and  half  a  pound  of  fugar,  and  after  it  has  fimmer’d 
about  a  quarter  of  an  hour  over  the  fire,  pour  it  into 
the  difh.  ' 

Different  Sauces  for  a  Pig. 

pp  A  K  E  a  good  piece  of  crumb  of  bread,  a  lit- 
tie  whole  pepper,  and  a  blade  of  mace,  boil 
thefe  about  fix  minutes  in  a  pint  of  water ;  then  pour 
off  the  water,  take  out  the  fpice,  and  beat  up  the 
bread  with  a  proper  quantity  of  butter.  Some  add  a 
few  currants,  a  glafs  of  wine,  and  a  little  fugar.  Or 
take  the  gravy  which  dropped  from  the  pig,  half  a 
pint  of  good  gravy,  three  fpoonfuls  of  catchup,  and 
a  piece  of  butter  foiled  in  flour  ;  boil  thefe  together, 
and  mix  it  with  the  brains  of  the  pig.  If  you  have 
not  gravy  enough  from  the  pig  you  may  fupply  its 
place  by  Hewing  the  petty-toes. 

Sauce  for  Larks. 

HP  A  K  E  for  every  dozen  of  larks  a  quarter  of 
a  pound  of  butter,  the  crumb  of  a  half-penny 
loaf  rubbed  fmall  *,  when  the  butter  is  melted  put  in 
your  bread,  keeping  it  conftantly  ftirring  till  it  be¬ 
comes  brown  :  then  drain  it  through  a  fieve,  and 
place  it  round  your  larks. 

To  make  a  Soup. 

pP  A  K  E  a  leg  of  beef,  and  boil  it  down  with 
fome  fait,  a  bundle  of  fweet-herbs,  an  onion,  a 
few  cloves,  a  bit  of  nutmeg  *,  boil  three  gallons  of 
water  to  one  ;  then  take  two  or  three  pounds  of  lean 
beet  cut  in  thin  (lices ;  then  put  in  your  ftew-pan  a 
piece  of  butter  as  big  as  an  egg,  and  flour  it,  and  let 
the  pan  be  hot,  and  fhake  it  till  the  butter  be  brown ; 
then  lay  your  beef  in  your  pan  over  a  pretty  quick 

fire, 
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-fire,  cover  it  clofe,  give  it  a  turn  now  and  then,  and 
'  ftrain  in  your  ftrong  broth,  with  an  anchovy  or  two, 
a  handful  of  fpinach  and  endive  boiled  green,  and 
drained  and  fhred  grofs  *,  then  have  pallets  ready* 
boiled  and  cut  in  pieces,  and  toafts  fry’d  and  cut 
like  dice,  and  forc’d- meat-balls  fry’d  :  take  out  the 
fry’d  beef,  and  put  all  the  reft  together  with  a  little 
pepper,  and  let  it  boil  a  quarter  of  an  hour,  and 
ferve  it  up  with  a  knuckle  of  veal,  or  a  fowl  boiled 
in  the  middle.  * 

Another  Gravy  Soup. 

^AKE  a  leg  of  beef,  and  a  piece  of  the  neck, 
boil  it  till  you  have  all  the  goodnefs  out  of 
it  •,  then  ftrain  it  from  the  meat ;  take  half  a  pound 
of  frefti  butter,  and  put  it  in  a  ftew-pan,  and  brown 
it ;  adding  an  onion  ftuck  with  cloves,  fome  endive, 
celery  and  fpinach,  and  your  ftrong  broth*  feafoning 
it  to  your  palate  with  fait,  pepper,  and  fpices  ;  let 
it  boil  together,  and  put  in  chips  of  French  bread 
dry’d  by  the  lire,  and  ferve  it  with  a  French  roll 
toafted  in  the  middle. 

To  make  Craw-jijh  or  Lohjler-Soup. 

*Tp  AKE  whitings,  flounders,  and  grigs,  put  them 
A  in  a  gallon  of  water,  with  pepper,  fait,  cloves, 
mace,  a  bunch  of  fweet  herbs,  a  little  onion,  arid 
boil  them  to  pieces,  and  ftrain  them  out  of  the 
liquor  ;  then  take  a  large  carp,  and  cut  off  the  fifh 
of  one  fide  of  it,  and  put  fome  eel  to  it  ;  and  make 
forc’d- meat  of  it,  and  lay  it  on  the  carp  as  before ; 
dredge  grated  bread  over  it,  butter  a  difh  well, 
put  it  in  an  oven,  and  bake  it  ;  take  an  hundred 
ofcraw-flfh,  break  all  the  fhells  of  the  claws  and 
tails,  and  take  out  the  meat  as  whole  as  you  can  ; 
then  break  all  the  fhells  Email,  and  the  fpawn  of  a 
lobfter,  putting  them  to  the  foup,  and  if  you  pleafe, 
.  fome  gravy  *  and  give  them  a  boil  together, 

'  '  ,  -  and 
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and  ftrain  the  liquor  out  into  another  fauce-pan^ 
with  the  tops  of  French  rolls  dried,  beat,  and  lift¬ 
ed,  and  give  it  a  boil  up  to  thicken  *,  then  brown 
feme  butter,  and  put  in  the  tails  and  claws  of  your 
eraw-fifh,  and  fome  of  your  forc’d-meat  made  into 
balls,  putting  your  baked  carp  into  the  middle  of 
the  difh,  and  pour  your  foup  on  boiling  hot,  and 
your  craw-fifh  or  lobfter  in  it ;  garnifh  the  difh  with 
lemon  and  fealded  greens. 

A  Fajling-Day  Soup. 

^jp  A  K  E  fpinach,  forrel,  chervil,  and  lettuce, 
and  chop  them  a  little  *,  then  brown  fome  but¬ 
ter,  and  put  in  your  herbs,  keep  them  ftirring  that 
they  don't  burn  j  then,  having  boiling  water  over  the 
fjre,  put  to  it  a  very  little  pepper,  and  fome  fait,  a 
whole  onion  fluck  with  cloves,  a  French  roll  cut 
in  flices  and  dried  very  hard,  fome  Piftachia  ker¬ 
nels,  blanched  and  fhred  fine,  and  let  all  boil  toge¬ 
ther  ;  then  beat  up  the  yolks  of  eight  eggs  with  a 
little  whitewine  and  the  juice  of  a  lemon  ;  mix  it 
with  your  broth,  toafl  a  whole  French  roll,  and  put 
it  in  the  middle  of  your  difh,  pouring  your  foup  over 
it  ;  garnifh  your  difh  with  ten  or  twelve  poach’d 
eggs  and  fealded  fpinach. 


Savoury  Balls. 

*TP  A  K  E  part  of  a  leg  of  lamb  or  veal,  and 
ferape  it  fine,  with  the  fame  quantity  of  minc’d 
beef-fuet,  a  little  lean  bacon,  fweet  herbs,  a  fhallot, 
and  anchovies ;  beat  it  in  a  mortar  till  it  is  as  fmootfi 
as  wax  :  feafon  it  with  favoury  fpice,  and  make  it 
into  little  balls. 

Another  VFay. 

A  K  E  the  flefh  of  fowl,  beef-fuet,  and  mar¬ 
row,  the  fame  quantity  y  fix  or  eight  oyfters, 
lean  bacon,  fweet  herbs  and  favoury  fpices  \  pound 
it,  and  make  it  into  little  balls. 


A  Caudle 
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A  Caudle  for  fsoeet  Pyes. 

*~Tp  A  K  E  fack  and  whitewine  alike  in  quantity, 
a  little  verjuice  and  fugar,  boil  it,  and  brew 
it  with  two  or  three  eggs,  as  butter’d  ale ;  when  the 
pyes  are  baked,  pour  it  in  with  a  funnel*  and  fhatc 
it  together.  .  . 

A  Pear  for  favoury  Pyes.  ' 

A  K  E  claret,  gravy,  oyfter-liquor,  two  or 
three  anchovies,  a  faggot  of  fweet-herbs  and  an 
onion*,  boil  it  up  and  thicken  it  with  brown  butter* 
then  pour  it  into  your  favoury  pyes  when  called  for. 

A  Ragoo  for  made  Difoes. 

A  K  E  claret,  gravy,  fweet-herbs,  and  favoury 
fpice,  tofs  up  in  it  Iamb-Hones,  cock’s-combs, ... 
boiled,  blanched,  and  fliced.,  with  diced  fweet-meats, 
oyfters,  mufhrooms,  truffles,  and  murrels ;  thicken 
thefe  with  brown  butter  *,  ufe  it  when  called  for. 

To  make  Plumb  Porridge. 

A  K  E  a  leg  and  fhin  of  beef  to  ten  gallons  of 
water,  boil  it  very  tender,  and  when  the  broth 
is  ftrong,  ftrain  it  out ;  wipe  the  pot,  and  put  in 
the  broth  again  *,  flice  fix  penny  loaves  thin,  cutting 
off  the  top  and  bottom :  put  fome  of  the  liquor  to  it, 
cover  it  up,  and  let  it  ftand  a  quarter  of  an  hour, 
and  then  put  it  in  your  pot  let  it  boil  a  quarter  of 
an  hour,  then  put  in  five  pounds  of  currants ;  let 
them  boil  a  little,  and  put  in  five  pounds  of  raifins, 
and  two  pounds  of  prunes,  and  let  them  boil  till  they 
fwell,  then  put  in  three  quarters  of  an  ounce  of  mace, 
half  an  ounce  of  cloves,  two  nutmegs,  all  of  them 
beat  fine,  and  mix  it  with  a  little  liquor  cold,  and 
put  them  in  a  very  little  while then  take  off  the 
pot,  and  put  in  three  pounds  of  fugar,  a  little  fait, 
a  quart  of  fack,  a  quart  of  claret,  and  the  juice  of  ’* 
two  or  three  lemons  ;  you  ma^  thicken  with  fago 
*  r.  -  in  Head 
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inftead  of  bread,  if  you  pleafe  5  pour  them  into 
earthen  pans,  and  keep  them  for  ufe. 

A  Soup  or  Pottage . 

AKE  feveral  knuckles  of  mutton,  a  knuckle 
of  veal,  a  fhin  of  beef,  and  put  to  thefe 
twelve  quarts  of  water,  cover  the  pot  clofe,  and  fet 
it  on  the  fire  *,  let  it  not  boil  too  faft ;  fcum  it  well, 
and  Id?  it  Hand  on  the  fire  twenty-four  hours  *,  then 
ftrain  it  through  a  colander,  and  when  it  is  cold  take 
off  the  fat,  and  fet  it  on  the  fire  again,  and  feafon  it 
with  fait,  a  few  cloves,  pepper,  a  blade  of  mace, 
a  nutmeg  quarter’d,  a  bunch  of  fweet-herbs,  and  a 
pint  of  gravy  *,  let  all  thefe  boil  up  for  half  an  hour, 
and  then  ftrain  it  ;  put  fpinach,  forrel,  green  peas, 
afparagus,  or  artichoke-bottoms,  according  to  the 
time  of  the  year  then  thicken  it  up  with  the  yolks 
of  three  or  four  eggs*,  have  in  readinefs  fome  fheeps 
tongues,  cock’s- combs  and  fweet- breads,  fliced  thin 
and  fry’d,  and  put  them  in,  fome  mufhrooms,  and 
French  bread  dry’d  and  cut  in  little  bits,  fome  forc’d- 
meat-balls,  and  fome  very  thin  flices  of  bacon ;  make 
all  thefe  very  hot,  and  garnifn  the  difh  with  cole- 
worts  and  fpinach  fcalded  green. 

'To  make  Peas  Pottage. 

AKE  a  quart  of  white  peas,  a  piece  of  neck^ 
beef,  and  four  quarts  of  fair  water*,  boil 
them  till  they  are  all  to  pieces,  and  ftrain  them 
thro’  a  colander  ;  then  take  a  handful  or  two  of  fpi¬ 
nach,  a  top  or  two  of  young  coleworts,  and  a  very 
fmall  ieek  ;  Hired  the  herbs  a  little,  and  put  them 
into  a  frying-pan,  or  ftew-pan,  with  three  quarters 
of  a  pound  of  frefh  butter,  but  the*  butter  muft  be 
very  hot  before  you  put  in  your  herbs  let  them 
fry  a  little  while,  then  put  in  your  liquor,  and  two 
J  dr  three  anchovies,  fome  felt  and  pepper  to  your 
tafte,  a  fprig  of  mint  rubb’d  in  fmall,  and  let  it  all 
boil  together  till  you  think  it  is  thick  enough  1  then 
3  have 
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have  in  readinefs  fome  forc’d  meat,  and  make  three 
or  fourfcore  balls,  about  the  bignefs  of  large  peas, 
fry  them  brown,  and  put  them  in  the  difh  you  ferve 
it  in,  and  fry  fome  thin  flices  of  bacon,  put  fome  in 
the  difh,  and  fome  on  the  rim  of  the  difli,  with 
fcalded  fpinach  :  fry  fome  toafts  after  the  bails  are 
brown  and  hard,  and  break  them  into  thedifli-,  then 
pour  your  pottage  over  all,  and  ferve  to  the  table, 

7 0  burn  Butter . 

CHAKE  fome  flour  upon  two  or  three  ounces 
^  of  butter,  put  it  into  a  hot  frying-pan  that  it 
may  hifs  ;  let  it  boil,  and  do  not  ftir  it  ;  when  it 
turns  brown,  put  in  the  liquor  you  intend  to  thicken, 
and  keep  it  quick  ftirring  ;  boil  it  well,  Or  it  will 
tafte  raw. 


To  make  firong  Broth  to  keep  for  Ufe . 

A  K  E  part  of  a  leg  of  beef,  the  fcrag  end 
-**  of  a  neck  of  mutton,  break  the  bones  in  pieces, 
put  to  it  as  much  water  as  will  cover  it,  and  a  little 
fait  *,  when  it  boils  fcum  it  clean,  and  put  into  it 
a  whole  onion  (luck  with  cloves,  a  bunch  of  fweet- 
herbs,  fome  pepper,  a  nutmeg  quartered  ;  let  thefe 
boil  till  the  meat  is  boiled  in  pieces,  and  the  ftrength. 
boiled  out  of  it ;  then  put  to  it  two  or  three  ancho¬ 
vies  •,  when  they  are  diflolved,  {train  it  out,  and 
keep  it  for  any  fort  of  hafh  or  fricafee. 

To  make  forc'd  Meat . 


A  K  E  part  of  a  leg  of  mutton,  veal,  or  beef, 
and  pick  off  the  {kins  and  fat,  and  to  every 
pound  of  meat  put  two  pounds  of  beef- foot ;  fhred 
them  together  very  fine,  then  feafon  it  with  pepper, 
fait,  cloves,  mace,  nutmeg,  and  fage  ;  put  all  into 
av  Hone  mortar,  and  to  every  two  pounds  of  meat 
put  half  a  pint  of  oylters,  and  fix  eggs  well  beaten, 
then  mix  them  all  together,  beat  it  very  well,  and 
keep  it  in  an  earthen  pot  fbr  your  ufe  j  put  a  little 

flour 
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flour  on  the  top,  and  when  you  roll  them  up  flour 
your  hands. 

To  few  a  Rump  of  Beef 

CTUFF  the  under  part  of  the  beef  with  forc’d 
^  meat  made  of  grated  bread,  beef-fuet,  fweet- 
herbs,  fpice,  anchovy,  a  little  fait,  frefh  oyflers 
or  mufhrooms,  and  two  or  three  eggs  beaten  fine 
to  mix  up  mith  the  fluffing ;  then  put  it  into  a 
pot  to  flew,  with  as  much  water  as  will  near  cover 
it,  fome  whole  pepper,  three  or  four  cloves,  and  a 
little  fhred-nutmeg,  or  a  few  blades  of  mace ;  take 
up  the  beef,  and  lieparate  all  the  fat,  putting  in  a 
pint  of  flale  beer,  with  a  good  quantity  of  flrong 
gravy,  and  let  it  flew  in  a  fmall  quantity  of  liquor  ; 
it  mufldpe  turned  once  or  twice  :  fry  fome  crumbs 
of  bread  brown,  flrainthe  Liquor,  and  put  in  thefe 
crumbs  to  thicken.  it ;  then  put  in  your  gravy  and 
not  before  ;  let  itjumfimmer  a  little  ;  you  may  put 
in  fome  oyflers,  mufhrooms,  and  ox’s  palate :  this 
requires  fix  or  feven  hours  flawing.  Make  fome 
fauce  of  the  liquor. 


To  roaft  a  Rump  of  Beef. 

T  E  T  your  beef  lie  two  days  in  fait,  then  waffi 
it,  and  lay  it  one  hour  in  a  quart  of  red  wine 
and  a  pint  of  elder  vinegar,  with  which  bafle  the 
beef  very  well  while  it  is  roafting ;  then  take  two 
pallets  well  boiled,  and  diced  thin  ;  make  your  fatfce 
with  burnt  butter,  gravy,  mufhrooms,  oyflers  ;  to 
which  add  the  palates,  and  ferve  it  up. 

To  roaf  a  loin  of  Mutton. 


PLEE  off  the  fkin,  and  when  it  drips,  drudge 
A  it  with  grated  bread  and  mole-hill-thyme  pow¬ 
der’d  ;  do  fo  till  it  is  enough  :  you  may  run  a 
long  cafe-knife  into  the  fleffi  on  the  infide,  and  fluff 
the  whole  full  of  forc’d  meat,  with  bread,  herbs, 
lemon-peel,  and  an  egg  beat  up*,' make  favour y 
fauce. 
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To  roajl  a  Breafl  of  Mutton. 


A  Bread  of  mutton  drefs’d  thus  is  very  good  % 
the  forc’d-meat  mufl  be  put  under  the  fkin  at 
the  end,  and  then  the  fkin  pinn’d  down  with  thorns  ^ 
before  you  dredge  it,  wafh  it  over  with  a  bunch  of 
feathers  dipt  in  eggs. 

To  roaft  a  Shoulder  of  Mutton  in  Blood * 

pUT  the  fhoulder  as  you  do  venifon,  take  off 
^  the  fkin,  let  it  lie  in  the  blood  all  night  •,  then 
take  as  much  powder  of  fweet-herbs  as  will  lie  on  a 
fixpence,  a  little  grated  bread,  fome  pepper,  nut¬ 
meg  and  ginger,  a  little  lemon-peel,  the  yolks  of  tWo 
eggs  boil’d  hard,  and  about  twenty  oyflers  and  fait ; 
temper  all  together  with  fome  of  the  blood,  and  fluff 
the  meat  thick  with  it,  and  lay  fome  of  it  about  the 
mutton  ,  then  wrap  the  caul  of  the  fheep  round  the 
fnoulder ;  roafl  it,  and  bade  it  with  blood  till  it  is 
near  roafled  *,  then  take  off  the  caul,  dredge  it,  and 
bafle  it  with  butter  and  ferve  it  to  the  table  with 
venifon-fauce  in  a  bafon.  If  you  do  not  cut  it  veni- 
fon-fafhion,  yet  take  off  the  fkin,  becaufe  it  eats 
tough  ;  let  the  caul  be  fpread  while  it  is  warm,  or  it 
will  not  do  well  •,  and  next  day  when  you  are  to  ufe 
it,  wrap  it  up  in  a  cloth  that  has  been  dipt  into  hot 
water :  for  fauce,  take  fome  of  the  bones  of  the 
breafl,  chop  them,  and  put  to  them  a  whole  onion, 
a  bay -deaf,  a  piece  of  lemon  peel*  two  or  three  an¬ 
chovies,  with  fpice  that  pleafe  ;  flew  thefe,  then  add 
fome  red  wine,  oyflers  and  mufhrooms. 

To  few  a  Head ,  Chine ,  and  Neck  of 


I  R  S  T  take  off  all  the  fat,  then  cut  it  in  pieces 
to  your  liking,  and  feafon  it  with  your  com¬ 
pound  feafoning,  an  onion  or  two  quartered,  and 
two  or  three  bay-leaves  j  put  them  in  a  ftew-pan. 
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with  water  near  enough  to  cover  them  ;  let  it  ffew 
till  it  is  almofl  enough,  and  then  put  in  a  bottle  of 
Hale  beer,  or  half  red  wine  and  half  beer  ;  it  may 
Hew  two  hours  before  this  is  in,  and  one  after-,  burn 
a  quarter  of  a  pound  of  butter  pretty  thick  with 
the  liquor  of  the  venifon,  and  mix  it  with  it  when 
you  ferve  it :  the  fat  taken  off  mull  be  put  in  fome 
time  before  the  venifon  has  done  Hewing.  If  you 
put  in  beer  in  Head  of  red  wine,  boil  it  and  fcum  it 
before  you  put  it  in. 

A  Lamb  Pye. 


U  T  a  hind  quarter  of  lamb  into  thin  flices, 
^  feafon  it  with  fweet  fpices,  and  lay  it  in  the 
pye,  mix'd  with  half  a  pound  of  raifins  of  the  fun 
Honed,  half  a  pound  of  currants,  two  or  three 
Spanijh  potatoes  boil’d,  blanched,  and  diced ;  or 
an  artichoke  bottom  or  two,  with  prunella’s,  dam- 
fons,  goofberries,  and  clofe  the  pye  \  when  ’tis  baked 
make  a  caudle  for  it, 

A  Chicken  Pye. 

A  K  E  fix  fmall  chickens  ;  roll  up  a  piece  of 
**■  butter  in  fweet  fpice,  and  put  it  into  them 
then  feafon  them,  and  lay  them  in  the  pye,  with 
the  marrow  of  two  bones,  with  fruit  and  preferves, 
as  the  lamb  pye,  with  a  caudle. 

A  Lumber  Pye. 

i  .  , 

A  K  E  a  pound  and  a  half  of  fillet  of  veal, 
and  mince  it  with  the  fame  quantity  of  beef- 
fuet  feafon  it  with  fweet  fpice,  five  pippins,  an  hand¬ 
ful  of  fpinach,  and  a  hard  lettuce,  thyme  and  parfiey  : 
mix  it  with  a  penny  white  loaf  grated,  the  yolks  of 
eggs,  fack  and  orange-flower  water,  a  pound  and  a 
halfof  currants  and  preferves,  as  the  lamb  pye,  with 
a  caudle.  An  umble  pye  is  made  the  fame  way. 
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U  T  a  hind  quarter  of  lamb  into  thin  dices  ; 
^  feafon  it  with  favoury  fpice,  and  lay  them  in 
the  pye  with  a  hard  lettuce  and  artichoke  bottoms, 
the  tops  of  an  hundred  of  afparagus  :  Lay  on  but¬ 
ter,  and  clofe  the  pye.  When  it  is  baked,  pour 
into  it  a  lear. 

A  Mutton  Pye . 

CEASON  your  mutton- (lakes  with  favoury 
°  fpice  ;  fill  the  pye,  lay  on  the  butter,  and  clofe 
the  pye:  when  it  is  baked,  tofs  up  a  handful  of 
chop’d  capers,  cucumbers  and  oyflers,  in  gravy, 
anchovy,  and  drawn  butter. 

A  Pigeon  Pye. 

HPRU  S  S  and  feafon  your  pigeons  with  favoury 
A  fpice,  lard  them  with  bacon,  (luff  them  with 
forc’d  meat,  and  lay  them  in  the  pye  with  the  ingre¬ 
dients  for  favoury  pyes,  with  butter,  and  clofe  the 
pye.  A  Lear.  A  chicken  or  capon  pye  is  made  the 
fame  way. 

A  Battalia  Pye. 

npAKE  four  fmall  chickens,  four  fquab  pigeons, 
"*■  four  fucking  rabbits/ ;  cut  them  in  pieces,  fea¬ 
fon  them  with  favoury  fpice  ;  and  lay  them  in  the 
pye,  with  four  fweet-breads  diced,  and  as  many 
(beep’s- tongues,  two  fhiver’d  pallates,  two  pair  of 
lamb-fcones,  twenty  or  thirty  cock’s- combs,  with  fa¬ 
voury  balls  and  oyflers.  Lay  on  butter,  and  clofe 
the  pye.  A  Lear. 

A  Neats-Tongue  Pye. 

IT ALF  boil  the  tongues,  blanch  and  dice  them  ; 

feafon  them  with  favoury  fpice,  with  balls, 
diced  lemon  and  butter,  and  clofe  the  pye.  When 
it  is  baked  pour  into  it  a  ragoo, 
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To  pickle  Oyjlers. 

*“p  A  K  E  a  quart  of  oyfters,  and  wafh  them  in 
A  their  own  liquor  very  weil,  till  all  the  grittr- 
nefs  is  out ;  put  them  in  a  fauee-pan  or  ftew-pan, 
and  ftrain  the  liquor  over  them,  fet  them  on  the  fire, 
and  fcum  them  ;  then  put  in  three  or  four  blades  of 
mace,  a  fpoonful  of  whole  pepper- corns  *,  when  you 
think  they  are  boiled  enough,  throw  in  a  glafs  of 
white-wine  ;  let  them  have  a  thorough  fcald  *,  then 
take  them  up,  and  when  they  are  cold,  put  them  in 
a  pot,  and  pour  the  liquor  over  them,  and  keep 
them  forufe.  Take  them  out  with  a  fpoon. 

To  collar  Reis. 

*Tp  AK  E  your  eel,  and  cut  it  open  ;  take  out  the 
“*•  bones,  cut  off  the  head  and  tail,  and  lay  the 
eel  flat  on  a  dreffer ;  Aired  fage  as  fine  as  poffible,  and 
mix  it  with  black  pepper  beat,  nutmeg  grated,  and 
fait,  and  lay  it  all  over  the  eel,  and  roll  it  up  hard 
in  little  cloths,  and  tie  it  up  tight  at  each  end  :  theft 
fet  over  fome  water  with  pepper  and  fait,  five  or  fix 
cloves,  three  or  four  blades  of  mace,  a  bay-leaf  or 
two  ;  boil  it  and  the  bones  and  head  and  tail  toge¬ 
ther  •,  then  take  out  the  head  and  tail,  and  put  it 
away,  and  put  in  your  eels,  and  let  them  boil  till 
they  are  tender ;  then  take  them  out  of  the  liquor 
and  boil  the  liquor  longer  *,  then  take  it  off,  and 
when  it  is  cold  put  it  to  your  eels,  but  do  not  take 
off  the  little  cloths  till  you  ufe  them. 

To  pot  Lobjlers. 

^pAKE  a  dozen  of  large  lobfters  ;  take  out  all 
-*•  the  meat  of  their  tails  and  claws  after  they  are 
boiled  ;  then  feafon  them  with  beaten  pepper,  fait, 
cloves,  mace,  and  nutmeg,  all  finely  beaten  and 
mixed  together  •,  then  take  a  pot,  put  therein  a  lay¬ 
er  of  frefh  butter,  upon  which  put  a  layer  of  lob¬ 
fters,  and  then  ftrew  over  fome  feafoning,  and  re¬ 
peat 
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peat  the  fame  till  your  pot  is  full,  and  your  lobfter 
all  in  ;  bake  it  about  an  hour  and  a  half,  then  fet 
it  by  two  or  three  days,  and  it  will  be  fit  to  eat.  it 
will  keep  a  month  or  more,  if  you  pour  from  it  the 
liquor  when  it  comes  out  of  the  oven,  and  fill  it  up 
with  clarified  butter.  Eat  it  with  vinegar. 


T\/TAKE  a  ftrong  brine  with  bay-falt,  peter- 
^  fait,  and  pump  water,  and  deep  therein  a  rib 
of  beef  for  nine  days ;  then  hang  it  up  a  chimney 
where  wood  or  faw-duft  is  burnt ;  when  it  is  a  little 
dry,  wafh  the  outfide  with  blood  two  or  three  times 
to  make  it  look  black,  and  when  it  is  dryed  enough, 
boil  it  for  ufe. 

To  roaft  a  Cod's  Head. 

^jp  A  K  E  the  head,  wafh  and  lcour  it  very  clean, 
then  fcotch  it  with  a  knife,  drew  a  little  ialt 
on  it,  and  lay  it  on  a  dew-pan  before  the  fire,  with 
fomething  behind  it  ♦,  throw  away  the  water  that 
runs  from  it  the  firfb  half  hour,  then  drew  on  it 
fome  nutmeg,  cloves,  mace,  and  fait,  and  bade  it 
often  with  butter,  turning  it  till  it  is  enough.  If  it 
be  a  large  head  it  will  take  four  or  five  hours  roaft- . 
ing ;  then  take  all  the  gravy  of  the  fifti,  as  much 
white-wine,  and  more  meat  gravy,  fome  horfe-ra- 
difh,  one  or  two  efchalots,  a  little  dic’d  ginger, 
fome  whole  pepper,  cloves,  mace,  and  nutmeg,  a 
bay-leaf  or  two  ;  beat  this  liquor  up  with  butter  and 
the  liver  of  the  fifti  boiled,  broke,  and  drained  into 
it  with  the  yolks  of  two  or  three  eggs,  fome  oyfters 
and  fhrimps,  balls  made  of  fifh  and  fried  fifh  round 
it.  Garnilh  with  lemon  and  horfe-radifh. 

’To  pickle  Ox  Palates. 

ppAKE  your  palates  and  wadi  them  well  with 
*  fait  in  the  water,  and  put  them  in  a  pipkin, 
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with  water  and  feme  fait,  and  when  they  are  ready 
to  boil  feurn  them  very  well,  and  put  inco  them 
whole  pepper,  cloves  and  mace,  as  much  as  will 
give  diem  a  quick  tafte  :  when  they  are  boiled  ten¬ 
der  (which  will  require  four  or  five  hours)  peel  them 
and  cut  them  into  fmall  pieces,  and  let  them  cool ; 
then  make  the  pickle  of  white-wine  vinegar,  and  as 
much  white  wine ;  boil  the  pickle,  and  put  in  the 
fpice  as  was  boil’d  in  the  palates,  adding  a  little  frefh 
fpice  :  put  in  fix  or  feven  bay-leaves,  and  let  both 
pickle  and  palates  be  cold  before  you  put  them  toge¬ 
ther  ;  then  keep  them  for  ufe. 

To  make  a  Ragoo  of  Pigs -Ears. 

np  A  K  E  a  quantity  of  pigs-ears,  and  boil  them 
/*■  in  one  half  wine  and  the  other  water ;  cut 
them  in  fmall  pieces,  then  brown  a  little  butter,  and 
put  them  in,  and  a  pretty  deal  of  gravy,  two  ancho¬ 
vies,  an  efchalot  or  two,  a  little  muftard,  and  forne 
flices  of  lemon,  fome  fait  and  nutmeg:  ftew  all  thefe 
together,  and  fhake  it  up  thick.  Garnifh  the  dilh 
with  barberries. 

Beef  to  collar . 

pp  A  K  E  beef  and  feafon  it  with  fait,  pepper, 
and  fpice,  and  put  in  a  pound  with  a  pint  of 
claret,  then  roll  it  up  with  tape,  and  bake  it  in  this 
liquor  with  brown  bread. 

To  make  collar  d  Beef. 

^Tp  AKE  a  flank  of  beef,  fait  it  with  white  fait, 
1  and  let  it  lie  forty-eight  hours  ;  then  wafh  it, 
and  hang  it  in  the  wind  to  dry  twenty-four  hours  ; 
then  take  pepper,  fait,  cloves,  mace,  nutmegs,  and 
lalt-petre,  all  beaten  fine ;  mix  them  together,  and 
rub  it  all  over  the  infide  ;  roll  it  up  hard,  and  tie  it 
fafl  with  tape ;  put  it  in  a  pan  with  a  few  bay-leaves, 
and  four  pounds  of  butter,  covering  the  pot  with 
rye-pafte  ;  bake  it  with  houfhold  bread. 

Oyftbr 
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Qyfi  er  Loaves. 


A  K  E  a  quart  of  middling  oyders,  and  wafh 


them  in  their  own  liquor ;  then  drain  them 
thro’  a  flannel,  and  put  them  on  the  fire  to  warm  ; 
then  take  three  quarters  of  a  pint  of  gravy  and  put 
to  the  oyders,  with  a  blade  of  mace,  a  little  white 
pepper,  a  little  horfe-radifh,  a  piece  of  lean  bacon, 
and  half  a  lemon;  then  drew  them  leifurely.  Take 
three  penny  loaves,  and  pick  out  the  crumb  clean  ; 
then  takea  pound  of  butter,  and  fet  on  the  fire  in  a 
fauce-pan  that  will  hold  the  loaves,  and  when  it  is 
melted,  take  it  off  the  fire,  and  let  it  fettle  ;  then 
pour  off  the  clear,  and  fet  it  on  the  fire  again  with 
the  loaves  in  it,  turning  them  about  till  you  find 
them  crifp  ;  then  put  a  pound  of  butter  in  a  frying- 
pan,  and  with  a  dredging- box  dud  in  flour  till  you 
find  it  of  a  reafonabie  thicknefs,  then  mix  that  and 
the  oyders  together ;  when  they  are  dewed  enough 
take  out  the  bacon,  and  put  the  oyders  into  the 
loaves ;  then  put  them  into  a  difh,  and  garnilli  the 
loaves  with  the  oyders  you  cannot  get  in,  and  with 
dices  of  lemon ;  and  when  you  have  thickened  the 
liquor,  fqueeze  in  lemon  to  your  tade ;  or  you  may 

fry  the  oyders  with  batter  to  garnifh  the  loaves. 

%  ✓ 

Tojl  ew  Oyft  ers  in  French  Rolls. 

^TAKE  a  quart  of  large  oyders  ;  wafh  them  in 


A  their  own  liquor,  drain  it,  and  put  them 
in  it  with  a  little  fait,  fome  pepper,  mace,  and  diced 
nutmeg;  let  the  oyders  dew  a  little  with  all  thefe 
things,  and  thicken  them  up  with  a  great  deal  of 
butter-,  then  take  fix  French  rolls,  cut  a  piece  off  the 
top,  and  take  out  the  crumbs ;  take  your  oyders 
boiling  hot,  and  fill  the  rolls  full,  fet  them  near  the 
fire  on  a  chafing-difh  of  coals,  and  let  them  be  hot 
through  ;  as  the  liquor  foaks  in,  fill  them  up  with 
more,  if  you  have  it,  or  fome  hot  gravy :  So  ferve 
them  up  indead  of  a  pudding. 
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.  -  A  Veal  Pye. 

A I S  E  an  high  pye,  then  cut  a  fillet  of  vea! 
^  into  three  or  four  flices,  feafon  it  with  favoury 
fpice,  a  little  minced  fage  and  fweet  herbs;  lay  it 
in  the  pye,  with  dices  of  bacon  at  the  bottom,  and 
betwixt  each  piece  lay  on  butter*  and  clofe  the  pye. 

A  Turkey  Pye. 

ONE  the  turkey,  feafon  it  with  favoury  fpice, 
and  lay  it  in  the  pye  with  two  capons,  or  two 
wild-ducks  cut  in  pieces  to  fill  up  the  corners;  lay 
on  butter,  and  clofe  the  pye. 

A  Florendim  of  a  Kidney  of  Veal. 

CHRED  the  kidney,  fat  and  all,  with  a  little 
^  fpinach,  parfiey  and  lettuce,  three  pippins  and 
orange-peel ;  feafon  it  with  fweet-fpice,  fugar,  a  good 
handful  of  currants,  two  or  three  grated  bifkets, 
fack,  orange-fiower-water,  and  two  or  three  eggs ; 
mix  it  into  a  body,  and  put  it  into  a  difh,  being 
cover’d  with  puff-pafte ;  lay  on  a  cut-lid,  and  gar- 
pifh  the  brim* 

A  Marrow.  Pudding. 

T>  O I  L  a  quart  of  cream  or  milk,  with  a  flick  of 
cinnamon,  a  quarter’d  nutmeg  and  a  large 
blade  of  mace  ;  then  mix  it  with  eight  eggs  well 
beat,  a  little  fait,  fugar,  fack,  and  orange-flower- 
water  ;  flrain  it ;  then  put  to  it  three  grated  bifkets, 
an  handful  of  currants,  as  many  raifins  of  the  fun, 
the  marrow  of  two  bones,  all  in  four  large  pieces  ; 
put  it  into  a  difh,  having  the  brim  thereof  garnifh’d 
with  puffipafle,  and  raifed  in  the  oven  ;  then  lay  on 
the  four  pieces  of  marrow,  knots  and  pafles,  fliced 
citron  and  lemop-peeh 
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A  Calves-Foot  Pudding. 

fT^AKE  calves-feet,  fhred  them  very  fine,  and 
mix  them  with  a  penny-loaf  grated  and  fcald- 
ed  with  a  pint  of  cream  ;  put  to  it  half  a  pound  of 
fhred  beef-fuet,  eight  eggs,  and  a  handful  of  plump’d 
currants  •,  feafon  it  with  fweet  fpice  and  fugar,  a 
little  lack,  orange-flower-water,  and  the  marrow  of 
two  bones  •,  then  put  it  in  a  veal  caul,  being  wafhed 
oyer  with  batter  of  eggs  •,  then  wet  a  cloth  and  put 
it  therein  ;  tie  it  clofe  up  •,  when  the  pot  boils,  put 
it  in ;  boil  it  about  two  hours,  and  turn  it  in  a  difh, 
flicking  in  it  diced  almonds  and  citron ;  let  the 
fauce  be  fack  and  orange-flower- water,  with  lemon- 
juice,  fugar  and  drawn  butter. 

*»  '  x!  *  '  *  -  *  v  *  r  •  '  \ 

To  Jluff  a  Shoulder  or  Leg  of  Mutton 

1 with  Oyjlers. 

A  K  E  a  little  grated  bread,  fome  beef-fuet, 
yolks  ot  hard  eggs,  three  anchovies,  a  bit  of 
an  onion,  fait,  pepper,  thyme,  winter-favoury, 
twelve  oyfters,  and  fome  nutmeg  grated :  Mix  all 
thefe  together,  fhred  them  very  fine,  and  work  them 
up  with  raw  eggs,  like  a  pafte  •,  fluff  your  mutton 
under  the  fkin  in  the  thiekeft  place,  or  where  you 
pleafe,  and  roafl  it ;  for  fauce  take  fome  of  the 
oyfter  liquor,  fome  claret,  two  ot  three  anchovies, 
a  little  nutmeg,  a  bit  of  onion,  and  the  reft  of  the 
pyfters  :  flew  all  thefe  together,  then  take  out  the 
pnion,  and  put  it  under  the  mutton. 

Sauce  for  boil'd  Mutton, 

A  K  E  a  piece  of  liver  as  big  as  a  pigeon’s  egg, 
•*-  and  boil  it  tender,  with  half  a  handful  of  par- 
fiey  and  a  few  fprigs  of  pot  thyme,  with  the  yolk$ 
of  three  or  four  eggs  boiled  hard  ;  bray  them  with  a 
fpoon  till  they  are  diffolved  \  then  add  one  anchovy 
wafhed  and  flripped  from  the  bone,  thyme,  beaten 

pepper 
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pepper  and  grated  nutmeg,  with  a  little  fait  ;  put 
all  thefe  together  in  a  fauce-pan,  with  a  glafs  of 
white  wine,  and  the  gravy  that  has  drained  from 
your  leg  of  mutton  after  it  is  taken  out  of  the  pot, 
or  a  quarter  of  a  pint  of  the  liquor  the  mutton  is 
boiled  in  :  mix  it  all  together,  and  give  it  a  boil, 
then  beat  it  up  with  three  ounces  of  butter  :  you 
may  add  a  tea  fpoonful  of  vinegar,  which  takes  off  a 
fweetnefs  it’s  apt  to  have  :  it’s  belt  to  make  the  fauce 
thick,  or  it  will  be  too  thin- when  the  mutton  is  cut. 

To  boil  a  Pike . 

PUT  open  the  pike,  gut  it,  and  fcour  the  out- 
^  fide  and  infide  very  well  with  fait,  then  wafh 
It  clean,  and  have  in  readinefs  the  following  pickle  to 
boil  it  in  ;  water,  vinegar,  mace,  whole  pepper,  a 
bunch  of  fweet  herbs,  and  a  fmali  onion  ;  there 
muff  be  liquor  enough  to  cover  it ;  when  the  liquor 
boils  put  in  the  pike,  and  make  it  boil  foon,  (half 
an  hour  will  boil  a  very  large  pike  ;)  make  your 
fauce  with  white  wine,  a  little  of  the  liquor,  two  an¬ 
chovies,  fome  fhrimps,  lobfter,  or  crab  ;  beat  and 
mix  with  it  grated  nutmeg,  and  butter  floured  to 
thicken  it ;  pour  your  fauce  over  the  filh,  garnifh 
with  horfe-radifti  and  (liced  lemon. 


W 


Soles  to  Jlew . 

HEN  your  foies  are  wafh’d,  and  the  fins 
cut  off,  put  them  into  a  ftew-pan,  with  no 
liquor  but  a  quarter  of  a  pint  of  white  wine,  fome 
mace,  whole  pepper,  and  fait ;  when  they  are  half 
flew 3 d,  put  in  fome  thick  cream,  and  a  little  piece  of 
butter  dipp’d  in  flour;  when  that  is  melted,  put  in 
fome  oyfters  with  their  liquor  ;  keep  them  often 
Jfhaking,  till  the  fifh  and  oyfters  are  enough,  or  that 
the  oyfters  will  break  ;  fqueeze  in  a  little  piece  of 
lemon,  give  them  a  fcald,  and  pour  it  into  the  dilh. 

To 
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To  roafi  a  Pike. 

Hp  AKE  a  large  pike,  gut  it,  clean  it,  and  lard 
it  with  eel  and  bacon,  as  you  lard  a  fowl  ; 
then  take  thyme,  favoury,  fait,  mace,  .nutmeg, 
fome  crumbs  of  bread,  beef-fuet,  and  parlley  ;  fhred 
all  very  fine,  and  mix  it  up  with  raw  eggs  make  it 
in  a  long  pudding,  and  put  it  in.  the  belly  of  your 
pike  ;  few  up  the  belly,  and  diffolve  the  anchovies 
in  butter,  bafting  it  with  it;  put  two  fplintson  each 
fide  the  pike,  and  tie  it  to  the  fpit  ;  melt  butter 
thick  for  the  fauce,  or  if  you  pleafe,  oyfber-fauce, 
and  bruife  the  pudding  in  it.  Garnifh  with  lemon. 

To  roafi  a  Pike  in  Ember  si 

HEN  your  fifh  is  fcal’d,  and  we.ffdry’d  in 
a  cloth,  make  a  pudding  with  fweet- herbs, 
grated  bread,  and  onion,  wrapt  up  in  butter  •,  put 
it  into  the  belly,  and  few  it  up,  turn  the  tail  into  the 
mouth,  and  roll  it  up  in  white  paper,  and,  then  in 
brown,  wet  them  both,  and  tie  them  round  with 
packthread  ;  then  rake  it  up  in  the  embers,  and  let 
it  lie  two  or  three  hours ;  then  take  it  up,  and  take 
the  pudding  out  of  the  belly  ;  mix  it  with  fauce, 
fuch  as  is  ufuaily  made  for  fifh,  and  ferve  it  up. 

A  Ragoo  of  Sweet-breads. 

hp  AKE  your  fweet- breads  and  fkin  them;  put 
fome  butter  in  the  frying-pan,  brown  it  with 
flour,  and  put  the  fweet-breads  in  ;  ftirthem  a  little, 
and  turn  them  ;  then  put  in  fome  flrong  broth  and 
mufhrooms,  fome  pepper,  fait,  cloves  and  mace  ;  let 
them  flew  half  an  hour  ;  then  put  in  fome  forc’d- 
meat  balls,  fome  artichoke  bottoms  cut  fmall  and 
thin ;  make  it  thick,  and  ferve  it  up  with  dic’d  lemon. 

A  Ragoo  of  Oyfiers. 

DUT  into  your  ftew-pan  a  quarter  of  a  pound  of 
•  butter,  and  let  it  boil ;  then  take  a  quart  of  oy¬ 
fiers,  drain  them  from  their  liquor,  and  put  them 
'  to 
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to  the  butter ;  let  them  flew  with  a  bit  of  efchalot 
fhred  very  fine,  fome  grated  nutmeg,  and  a  little 
fait ;  then  beat  the  yolks  of  three  or  four  eggs  with 
the  oyfter-liquor  and  half  a  pound  of  butter ;  lhake 
all  very  well  together  till  ’tis  thick,  and  ferve  it  up 
with  fippets,  and  garnifh  with  diced  lemon. 

Z0  mumble  Rabbits  and  Chickens . 

U  T  into  the  bellies  of  your  rabbits,  or  chic¬ 
kens,  fome  parlley,  an  onion,  and  the  liver; 
fet  it  over  the  fire  in  the  ftew-pan  with  as  much  wa¬ 
ter  mixed  with  a  little  fait  as  will  cover  them  ;  when 
they  are  half  boiled  take  them  out,  and  Hired  the 
parfiey,  liver,  and  onion *,  tear  the  fiefh  from  the 
bones  of  the  rabbit  in  fmail  flakes,  and  put  it  into 
the  ftew-pan  again  with  a  very  little  of  the  liquor  it 
was  boiled  in,  a  pint  of  white-wine,  fome  gravy,  half 
a  pound  or  more  of  butter,  and  fome  grated  nutmeg  ; 
when  ’tis  enough,  fhakein  a  little  flour,  and  thicken 
it  up  with  butter.  Serve  it  on  fippets. 

Toft  ew  Mujhrooms . 

A  K  E  fome  ftrong  broth,  feafon  it  with  a 
bunch  of  fweet  herbs,  fome  fpice  and  ancho¬ 
vies,  fetting  it  over  the  fire  till  ’tis  hot  ;  then  put  in 
the  mulhrooms,  an$ juft  let  them  boil  up-,  then  take 
the  yolks  of  eggs,  with  a  little  minced  thyme,  parftey, 
and  fome  grated  nutmeg;  and  ftir  it  over  the  fire  till 
’tis  thick.  Serve  it  up  with  diced  lemon. 

To  collar  a  Calf  s  Head. 

A  K  E  a  calf’s  head  with  the  fkin  and  hair 
upon  it  -,  feald  it  to  fetch  off  the  hair  ;  parboil 
it,  but  not  too  much ;  then  get  it  clean  from  the 
bones  while  it  is  hot  you  muft  dit  it  in  the  fore¬ 
part  ;  feafon  it  with  pepper,  fait,  cloves,  mace, 
nutmeg,  and  fweet-herbs,  fhred  final],  and  mix’d 
together  with  the  yolks  'of  three  or  four  eggs ;  fpread 
it  over  the  head,  and  roll  it  up  hard.  Boil  it  gently 

for 
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for  three  hours,  in  juft  as  much  water  as  will  cover 
it ;  when  it  is  tender  it  is  boiled  enough.  If  you  do 
the  tongue,  firft  boil  it  and  peel  it,  and  dice  it  in  thin: 
dices,  and  likewife  the  palate,  putting  them  and  the 
eyes  in  the  in  fide  of  the  head  before  you  roll  it  up. 
When  the.  head  is  taken  out,  feafon  the  pickle  with? 
fait,  pepper,  and  fpice,  and  give  it  a  boil,  adding* 
to  it  a  pint  of  white  wine,  and  as  much  vinegar. 
When  it  is  cold,  put  in  the  collar  j  and  when  you 
ufe  it,  cut  it  in  fiices. 

To  collar  Cow-Heels. 

^TpAKE  five  or  fix  cow-heels  or  feet,  and  bone 
^  them  while  they  are  hot  ;  lay  them  one  upon 
another,  ftrewing  fome  fait  between  ;  then  roll  them 
up  in  a  coarfe  cloth,  and  fqueeze  in  both  ends,  and 
tie  them  up  very  hard  ;  boil  it  an  hour  and  half  5  • 
then  take  it  out,  and  when  it  is  cold  put  it  in  com¬ 
mon  fouce-drink  for  brawn.  Cut  off  a  little  at  each 
end,  it  looks  better.  Serve  it  in  dices,  or  in  the  col¬ 
lar,  as  you  pleafe. 


A  ' ratify . 

T>  O  I  L  a  quart  of  cream  or  milk  with  a  ftick  of 
cinnamon,  quarter’d  nutmeg,  and  a  large  blade 
of  mace  ;  when  half  cold,  mix  it  with  twenty  yolks 
of  eggs,  and  ten  whites  \  drain  it,  then  put  to  it 
four  grated  bifkets,  half  a  pound  of  butter,  a  pint  of 
fpinach-juice,  a  little  tanfy,  fack,  orange- flower- 
water,  fugar,  and  a  little  fait  ;  then  gather  it  to  a 
body  over  the  fire,  and  pour  it  into  your  difli,  being 
well  butter’d  :  When  it  is  baked  turn  it  on  a  pye- 
plate  *,  fqueeze  on  it  an  orange,  grate  on  fugar,  and 
garnifh  it  with  dic’d  orange  and  a  little  tanfy.  Made 
in  a  didi  ;  cut  as  you  pleafe. 


Scotch  Co  Hops. 

PUT  your  collops  off  a  fillet  of  veal ;  cut  them 
^  thin,  hack  them  and  fry  them  in  frefli  butter ; 

.  v . ,  .  i  ■  then 


then  take  them  out  and  brown  your  pan  with  but¬ 
ter  and  flour,  as  you  do  for  a  foup.  Do  not  make 
it  too  thick  ;  put  in  your  collops  and  fome  bacon 
cut  thin  and  fry’d,  and  fome  forc'd- meat  balls  fry’d, 
fome  mufhrooms,  oyflers,  artichoke  bottoms,  fliced 
lemon,  and  fweet-breads,  or  lamh-Aones  *,  fome 
ftrong  broth,  gravy,  and  thick  butter  *  tofs  up  all 
together.  Garnifh  the  difh  with  fliced  lemon. 


To  flew  a  Rump  of  Beef. 

REASON  your  rump  of  beef  with  two  nut- 
^  megs,  fome  pepper  and  fait,  and  lay  the  fat  fide 
downward  in  your  flew-pan  ;  put  to  it  a  quarter  of 
a  pint  of  vinegar,  a  pint  of  claret,  three  pints  of 
water,  three  whole  onions  fluck  with  a  few  cloves, 
and  a  bunch  of  fweet-herbs  ^  cover  it  clofe,  and  let 
it  ftew  over  a  gentle  fire  four  or  five  hours  ;  fcum 
off  the  fat  from  the  liquor.  Lay  your  meat  on  fip- 
pets,  and  pour  your  liquor  over  it.  Garnifh  your 
difh  with  fcalded  greens. 


To  roaft  an  Bel. 

ppAKE  a  large  eel,  and  fcour  him  well  with 
***  fait  ;  fkin  him  almofl  to  the  tail  •,  then  gut, 
and  wafh,  and  dry  him  ;  take  a  quarter  of  a  pound 
of  fuet,  fhred  as  fine  as  poflible ;  put  to  it  fweet-herbs, 
an  efchalot  likewife,  fhred  very  fine,  and  mix  it  to¬ 
gether  with  fome  fait,  pepper,  and  grated  nutmeg •, 
fcotch  your  eel  on  both  fides,  the  breadth  of  a  finger’s 
diflance,  and  wafh  it  with  yolks  of  eggs,  and  flrew 
fome  feafoning  over  it,  and  fluff  the  belly  with  it ; 
then  draw  the  fkin  over  it,  put  a  long  fkewer  thro’ 
it,  and  tie  it  to  the  fpit,  bafle  it  with  butter,  and 
make  the  fauce  anchovy  and  butter  melted. 


To  make  a  pale  Fricafee. 

^Tp  A  K  E  lamb,  chicken,  or  rabbits,  cut  in  pieces, 
wafh  it  well  from  the  blood,  then  put  it  in 
a  broad  pan  or  flew-pan  ;  put  in  as  much  fair 

water 
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water  as  will  cover  it  add  fait,  a  bunch  of  fweet- 
herbs,  fome  pepper,  an  onion,  two  anchovies,  and  flew 
it  till  it  is  enough  •,  then  mix  in  a  porringer  fix  yolks 
of  eggs,  a  glafs  of  white  wine,  a  nutmeg  grated,  a  lit¬ 
tle  chop’d  parfiey,  a  piece  of  frefh  butter,  and  three 
or  four  fpoonfulsof  cream-,  beat  all  thefe together, and 
put  it  in  a  flew-pan,  fhaking  it  together  till  it  is  thick, 
Difh.  it  on  fippets,  and  garnifh  with  fliced  lemon. 

To  pickle  Oyfiers . 

PEN  your  oyfiers,  get  the  grit  from  them,  and 
flew  them  in  their  own  liquor  in  an  earthen 
pipkin  till  they  are  tender  then  take  up  the  oyfiers, 
and  cover  them,  that  they  may  not  be  difcoloured  ; 
then  increafe  the  liquor  with  as  much  more  water, 
and  let  it  boil  till  one  third  is  confumed ;  then  put 
your  oyfiers  into  your  pot  or  barrel,  laying  between 
the  rows  fome  whole  pepper  and  fpice,  and  a  few 
bay-leaves  and  when  the  pickle  is  cold,  put  it  to 
your  oyfiers,  and  keep  them  very  clofe  covered. 

To  hajh  a  Calf's  Head. 

OIL  your  calf’s  head  almofl  enough,  and 
when  it  is  cold,  cut  the  meat  in  thin  flices  clean 
from  the  bones  *,  put  it  into  a  flew-pan,  with  fome 
flrong'broth,  a  glafs  of  white  wine,  fome  oyfiers  and 
their  liquor,  a  bunch  of  fweet-herbs,  two  or  three 
efchalots,  a  nutmeg  quarter’d,  and  let  thefe  Hew  over 
a  flow  fire  till  they  are  enough  *,  then  put  in  two  or 
three  anchovies,  the  yolks  of  four  eggs  well  beaten 
and  a  piece  of  butter,  and  thicken  it  up  ;  then  have 
ready  fry’d  fome  thin  flips  of  bacon,  fome  forc’d- 
meat  balls,  fome  large  oyfiers  dipp’d  in  butter  the 
brains  firfl  boiled  and  then  fried,  fome  fweet-herbs 
cut  in  flices,  fome  lamb -Hones  cut  in  rounds  then 
put  your  hafih  in  your  difh,  and  the  other  things, 
fome  round  and  fome  on  it.  Garni  fit  the  difh  with 
fliced  lemon. 


To  make  Scotch  Collops. 

pUT  thin  flices  out  of  a  leg  of  veal,  as  many" 
as  you  think  will  ferve  for  a  difh,  hack  them, 
and  lard  fome  with  bacon,  and  fry  them  in  butter  ; 
then  take  them  out  of  the  pan,  and  keep  them 
warm*,  clean  the  pan,  and  put  into  it  half  a  pint  of 
oyfters,  with  their  liquor,  fome  ftrong  broth,  one  of 
two  efchalots,  a  glafs  of  white  wine,  two  or  three 
anchovies  minced,  fome  grated  nutmeg  ;  let  thefe 
have  a  boil  up,  and  thicken  it  with  four  or  five 
eggs  and  a  piece  of  butter  ;  then  put  in  your  col¬ 
lops,  and  fhake  them  together  till  it  is  thick  ;  put 
dried  fippets  on  the  bottom  of  the  difh,  and  put  your 
collops  in,  and  fo  many  as  you  pleafe  of  the  things 
in  your  hafh. 


A  Fricafee  of  Veal. 

Z"'1  U  T  a  fillet  of  veal  in  thin  flices,  a  little  broad- 
er  than  a  crown-piece,  beat  them  with  a  roll¬ 
ing-pin  to  make  them  tender  ;  then  fteep  them  in 
milk  three  hours,  take  a  blade  or  two  of  mace,  a 
few  corns  of  pepper,  a  fmall  fprig  of  thyme,  a  lit¬ 
tle  piece  of  lemon-peel,  a  bone  of  mutton  and  the 
veal-bones ;  flew  them  gently  all  together  for  fauce ; 

•  if  you  have  no  mutton,  a  little  piece  of  beef,  if  no 
beef,  a  fpoonful  of  gravy  at  lead:  ;  then  drain  the 
milk  from  the  veal,  and  put  frefh  milk  into  a  ftew- 
pan,  and  flew  the  veal  in  it  without  fait,  for  that 
curdles  the  milk  •,  flew  it  till  it  is  enough,  or  you 
may  half  flew  it,  and  fry  it  as  pale  as  poftible  ;  then 
drain  it,  and  flrain  the  fauce,  which  beat  up  with 
fome  fait,  flour,  and  butter,  a  pretty  deal  of  cream, 
and  fome  white  wine  :  juft  at  the  laft  you  may  fhred 
a  little  parfley,  and  fcalding  it,  flrew  it  upon  the 
veal,  and  fqueeze  a  little  lemon,  which  will  thicken 
the  fauce*  You  may  make  the  fame  fauce  for  this 
as  you  do  for  the  boiled  turkey,  if  you  like  it 
better. 


Pulled 
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Pulled  Chickens. 


T>  O I  L  fix  chickens  near  enough  ;  flea  them 
and  pull  the  white  flefh  all  off  from  the  bpnes ; 
put  it  in  a  ftew-pan  with  half  a  pint  of  cream,  made 
fcalding  hot,  the  gravy  that  runs  from  the  chickens, 
a  few  fpoonfuls  of  that  liquor  they  were  boil’d  in  ; 
to  this  add  fome  raw  parfley  fhred  fine,  give  them 
a  tofs  or  two  over  the  fire,  and  dufh  a  little  flour  up¬ 
on  fome  butter,  and  lhake  up  with  them.  Chicks 
done  this  way  muft  be  killed  the  night  before,  and 
a  little  more  than  half  boiled,  and  pulled  in  pieces 
as  broad  as  your  finger,  and  half  as  long  ;  you 
may  add  a  fpoonful  of  white  wine. 


Chickens. 


FTER  you  have  drawn  and  wafhed  your 


^ x  chickens,  half  boil,  them  ;  then  take  them 
up,  cut  them  in  pieces,  put  them  into  a  frying-pan, 
and  fry  them  in  butter  ;  then  take  them  out  of  the 
pan,  clean  it,  and  put  in  fome  ftrong  broth,  fome 
white  wine,  fome  grated  nutmeg,  a  little  pepper, 
fait,  a  bunch  of  fweet  herbs,  and  an  efchalot  or 
two  j  let  thefe,  with  two  or  three  anchovies,  flew 
on  a  flow  fire  and  boil  up  ;  then  beat  it  up  with 
butter  and  eggs  till  it  is  thick  ;  put  your  chickens 
in,  and  tofs  them  well  together  ;  lay  fippets  in  the 
difh,  and  ferve  it  up  with  fliced  lemon  and  fried 
parlley. 


A  K  E  veal,  chicken,  or  rabbit,  with  as  much 


A  marrow,  or  beef-fuet,  as  meat  >;  a  little  thyme, 
lemon-peel,  marjoram,  two  anchovies,  wafhed 
and  boned  ;  a  little  pepper,  fait,  mace,  and 
cloves  •,  bruife  the  yolks  of  hard  eggs,  fome  oyf- 
ters,  or  mufhrooms  *,  mix  all  thefe  together,  chop 
them,  and  beat  them  in  a  mortar  very  fine  ; 
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then  fpread  the  caul  of  a  bread  of  veal  on  a(  table,, 
and  lay  a  layer  of  this,  and  a  layer  of  middling  ba¬ 
con,  cut  in  thin  fmall  pieces,  rolling  it  up  hard 
in  the  caul  ;  road  or  bake  it,  as  you  like  ;  cut  it  into 
thin  dices,  and  lay  it  in  your  dilh,  with  a  rich  gravy 
fauce. 


Gravy  to  keep  for  Ufe. 

A  K  E  a  piece  of  coarfe  beef,  cover  k  with 
^  water ;  when  it  has  boiled  fome  time,  take¬ 
out  the  meat ;  beat  it  very  well,  and  cut  it  in  pieces 
to  let  out  the  gravy ;  then  put  it  in  again,  with  a 
bunch  of  fweet  herbs,  an  onion  duck  with  cloves, 
a  little  fait,  and  fome  whole  pepper;  let  it  dew,  but 
not  boil ;  when  it  is  of  a  brown  colour  it  is  enough; 
take  it  up  ;  put  it  in  an  earthen  pot,  and  let  it  dand 
to  cool ;  when  it  is  cold  ddm  off  the  fat :  it  will 
keep  a  week  unlefs  the  weather  be  very  hot.  If 
for  a  brown  fricafee,  put  fome  butter  in  your  fry¬ 
ing  pan,  and  fhake  in  it  a  little  dour  as  it  boils,  and 
put  in  fome  gravy,  with  a  glafs  of  claret,  and  Ihake 
up  the  fricafee  in  it.  If  for  a  white  fricafee,  then 
melt  your  butter  in  the  gravy,  with  a  little  white 
wine,  a  fpoonful  or  two  of  cream,  and  the  yolks 
of  eggs. 

An  Amulet  of  Eggs  the  favoury  TV ay. 

AKE  a  dozen  of  eggs,  beat  them  very  well, 
A  fealon  them  with  fait,  and  a  little  pepper, 
then  have  your  frying-pan  ready  with  a  good  deal  of 
frefh  butter  in  it,  and  let  it  be  thoroughly  hot;  then 
put  in  your  eggs,  with  four  fpoonfuls  of  drong  gra¬ 
vy,  and  have  ready  pardey,  and  a  few  chives  cut, 
and  throw  them  over  it,  and  when  it  is  enough  turn 
it ;  and  when  done,  didi  it,  and  fqueeze  orange  or 
lemon  over  it. 
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PUT  and  wafh  your  rabbits  very  well ;  put 
^  them  in  a  frying-pan,  with  a  pound  of  butter, 
an  onion  (luck  with  cloves,  a  bunch  of  fvveet  herbs, 
and  fome  fait  *,  let  it  dew  till  it  is  enough  ;  then 
beat  up  the  yolks  of  fix  eggs,  with  a  glafs  of  white 
wine,  a  little  pardey  fhred,  a  nutmeg  grated,  and 
mix  it  by  degrees  with  the  liquor  in  your  pan*,  fhake 
it  till  it  is  thick,  and  ferve  it  up  on  Tippets.  Gar- 
nilh  the  difh  with  diced  lemon. 

A  Fricafee  of  'Tripe. 

A  K  E  lean  tripes,  cut  and  fcrape  them 
from  all  the  loofe  fluff  j  cut  them  in  pieces 
two  inches  fquare,  and  then  cut  them  a-crofs  from 
corner  to  corner,  or  in  what  fliape  you  pleafe ;  put 
them  into  a  flew- pan,  with  half  as  much  white 
wine  as  will  cover  them,  diced  ginger,  whole  pep- 

Eer,  a  blade  of  mace,  a  little  fprig  of  rofemary,  a 
ay-leaf,  an  onion,  or  a  fmall  clove  of  garlick ; 
when  it  begins  to  flew,  a  quarter  of  an  hour  will 
do  it ;  then  take  out  the  herbs  and  onion,  and  put 
in  a  little  dired  pardey,  the  juice  of  a  lemon,  and 
a  little  piece  of  anchovy  dired  fmall,  a  few  fpoon- 
fuls  of  cream,  the  yolk  of  an  egg,  or  a  piece  of 
butter :  fait  it  to  your  tafle ;  when  it  is  in  the  difh, 
you  may  lay  on  a  little  boiled  fpinach  and  diced 
lemon. 

A  Fricafee  of  double  Tripe. 

pUT  your  tripe  in  dices  two  inches  long,  and 
^  put  it  into  a  flew-pan  ;  put  to  it  a  quarter  of 
a  pound  of  capers,  as  much  famphire  fhred,  half  a 
pint  of  flrong  broth,  as  much  white  wine,  a  bunch 
of  fweet  herbs,  a  lemon  fhred  fmall  *,  flew  all  thefe 
together  till  it  is  tender*,  then  take  it  off  the  fire, 
and  thicken  up  the  liquor  with  the  yolks  of  three  or 
four  eggs,  a  little  pardey  boiled  green  and  chopt, 
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fome  grated  nutmeg  and  fait  *,  fhake  it  well  toge¬ 
ther  j  ferve  it  on  fippets  *,  garnifh  with  lemon. 

A  Fricafee  of  Ox-Palates . 

AKE  the  gravy  thus  :  Take  two  pounds  of 
beef,  cut  it  in  little  bits,  and  put  it  in  a 
faucc-pan,  with  a  quart  of  water,  fome  fait,  fome 
whole  pepper,  an  onion,  an  efchalot  or  two,  two 
or  three  anchovies,  a  bit  of  horfe-radifh  •,  let  all 
thefeflew  till  it  is  ftrong  gravy ;  then  (train  it  out,  and 
fet  it  by  ;  then  have  ten  or  twelve  ox-palates,  boil 
them  till  they  are  tender,  peel  them,  and  cut  them 
in  fquare  pieces  ;  then  flay  and  draw  two  or  three 
chickens,  cut  them  between  every  joint,  feafon  them 
with  a  little  nutmeg^  fait,  and  ihred  thyme,  put 
them  in  a  pan,  and  try  them  with  butter  ;  when  they 
are  half  fry’d,  put  in  half  your  gravy,  and  all  your 
palates,  and  let  them  Hew  together ;  put  the  reft  of 
yoftr  gravy  into  a  fauce-pan,  and  when  it  boils, 
thicken  it  up  with  the  yolks  of  three  or  four  eggs, 
beaten  with  a  glals  of  white  wine-,  a  piece  of  butter, 
and  three  or  four  fpoonfuis  of  thick  cream  *,  then 
pour  all  into  your  pan,  fhake  it  well  together,  and 
difh  it  up  ;  garnifh  with  pickled  grapes. 

A  Fricafee  of  great  Plaice  or  Flounders. 

T>  U  N  your  knife  all  along  upon  the  bone  on  the 
^  back-fide  of  your  plaice,  then  raife  the  flefli 
on  both  Tides  from  the  head  to  the  tail,  and  take 
out  the  bone  clear  ^  then  cut  your  plaice  in  fix  col- 
lops,  dry  it  very  well  from  the  water,  fprinkle  it 
with  fait,  four  it  well,  and  fry  it  in  a  very  hot  pan 
of  beef- dripping,  fo  that  it  may  be  crifp  ;  take  it 
out  of  the  pan,  and  keep  it  warm  before  the  fire  ; 
then  make  clean  the  pan,  and  put  into  it  oyfters  and 
their  liquor,  fome  white  wine,  the  meat  of  the  lhell 
of  a  crab  or  two  :  mince  half  the  oyfters,  fome  gra¬ 
ted  nutmeg,  three  anchovies  •,  let  all  thefe  flew  up 
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together;  then  put  in  half  a  pound  of  butter,  and 
put  in  your  plaice;  tofs  them  well  together,  difh 
them  on  fippets,  and  pour  the  fauce  over  them  ; 
garnifh  the  difh  with  yolks  of  hard  eggs  minced, 
and  diced  lemon.  After  this  manner  do  l'almon,  or 
any  firm  fifh. 

To  fj-icafee  FiJJo. 

Ti/T  E  L  T  butter  according  to  the  quantity  of 
^  A  dfh  you  have,  melt  it  thick,  cut  your  fifh 
in  pieces  in  length  and  breadth  three  fingers,  then 
put  them  and  your  butter  into  a  frying  or  dew* pan  ; 
it  mud  not  boil  too  fad,  for  fear  of  breaking  the 
fifh,  and  turning  the  butter  into  oil ;  turn  them  often 
till  they  are  enough  ;  put  in  a  bunch  of  fweet  herbs 
at  fird,  an  onion,  two  or  three  anchovies  cut  fmall, 
a  little  pepper,  nutmeg,  mace,  lemon-peel,  two  or 
three  cloves  ;  when  all  thefe  are  in,  put  in  feme  cla¬ 
ret,  and  let  them  dew  all  together  *,  beat  up  fix  yolks 
of  eggs  and  put  them  in,  with  fuch  pickles  as  you 
pleafe,  as  oyders,  mudarooms,  and  capers  ;  fliake 
them  well  together  that  they  do  not  curdle  ;  if  you 
put  the  fpice  in  whole,  take  it  out  when  it  is  done  ; 
the  feafoning  ought  to  be  dewed  fird  in  a  little  wa¬ 
ter,  and  then  the  butter  melted  in  that  and  wine  be¬ 
fore  you  put  the  fifh  in.  Jacks  do  bed  this  way. 

A  Craw-fjh  Soup. 

pL  E  AN  SE  your  craw  fifh,  and  boil  them  in 
^  water,  fait  and  fpice,  pull  off  their  feet  and 
tails,  and  fry  them  ;  break  the  red  of  them  in  a  done- 
mortar,  feafon  them  with  favoury fpice  and  an  onion, 
hard  eggs,  grated  bread,  and  fweet  herbs  boiled  in 
drong  broth ;  drain  it ;  put  to  it  fealded  chopt  par¬ 
ley  and  French  rolls,  then  put  them  therein  with  a 
few  dry’d  mufhrooms  :  garnifh  the  difh  with  diced 
lemon,  and  the  feet  and  tails  of  the  craw-fifh.  A 
)£>bfter-foup  is  done  the  fame  way. 
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' To  boil  Mullet ,  or  any  fort  of  Fifh. 


CC  ALE  your  fifh,  and  wafh  them,  faving  their 
^  liver,  or  tripes,  rows  or  fpawn  ;  boil  them  in 


water  feafoned  with  fait,  white  wine  vinegar,  white 
wine,  a  bunch  of  fweet  herbs,  a  fliced  lemon,  one 
or  two  onions,  fome  horfe-radifhTand  when  it  boils 
up  put  in  your  fifh ;  and  for  fauce,  a  pint  of  oyf- 
ters  with  their  liquor,  a  lobfler  bruifed  or  minced, 
or  fhrimps,  fome  white  wine,  two  or  three  ancho¬ 
vies,  fome  large  mace,  a  quartered  nutmeg,  a 
whole  onion  ;  let  thefe  have  a  boil  up,  and  thicken 
it  with  butter  and  the  yolks  of  two  or  three  eggs  : 
ferve  it  on  fippets,  and  garnifh  with  lemon. 


‘To  butter  Shrimps. 

OTEW  a  quart  of  fhrimps  in  half  a  pint  of 
^  white  wine,  a  nutmeg  grated,  and  a  good  piece 
of  butter  •,  when  the  butter  is  melted,  and  they  are 
hot  through,  beat  the  yolks  of  four  eggs,  with  a 
little  white  wine,  and  pour  it  in  ;  fhake  it  well,  till 
it  is  of  the  thicknefs  you  like  ;  then  difh  it  on  fip¬ 
pets,  and  garnifh  with  fliced  lemon: 

To  butter  Crabs  or  Lobfsers. 

\T  OUR  crabs  and  lobflers  being  boiled  and  cold, 
^  take  all  the  meat  out  of  the  fhells  and  body, 
break  the  claws,  and  take  out  all  their  meat,  mince 
it  fmall,  and  put  it  altogether,  adding  to  it  two  or 
three  lpoonfuls  of  claret,  a  very  little  vinegar,  a 
nutmeg  grated  i  let  it  boil  up  till  it  is  thorough  hotj 
then  put  in  fome  butter  melted,  with  fome  ancho¬ 
vies  and  gravy,  and  thicken  up  with  the  yolks  of  an 
egg  or  two  *,  when  it  is  very  hot  put  it  in  the  large 
fhell,  and  flick  it  with  toafts, 
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A  K  E  the  meat  out  of  the  (hells,  and  mix  it 


A  well  together  with  fome  white  wine,  grated 
nutmeg,  fait,  and  the  juice  of  a  lemon,  or  a  little 
vinegar,  put  it  into  a  fauce-pan  and  dir  it  over  a 
flow  fire,  with  a  piece  of  butter.  If  they  are  crabs, 
warm  the  fhells  and  put  the  meat  in  again  ;  if  lob- 
fters,  in  a  china  difh;  fome  beaten  pepper  does  welh 


I  E  your  lobders  to  the  fpit  alive,  bade  them 


with  water  and  fait  till  they  look  very  red, 
and  are  enough  ;  then  bade  them  with  butter  and 
fait,  take  them  up,  and  fet  little  diflies  round  with 
the  fauce,  fome  plain  melted  butter,  fome  oyfter- 


fauce. 


A  K  E  a  live  carp,  cut  him  in  the  neck 
and  tail,  and  fave  the  blood  ;  then  open  him 
in  the  belly  ;  take  care  you  do  not  break  the  gall; 
put  a  little  vinegar  in  the  belly,  to  wafli  out  the 
blood;  dir  all  the  blood  with  your  hand ;  then  put 
your  carp  into  a  dew-pan  ;  if  you  have  two  carps, 
you  may  cut  off  one  of  their  heads  an  inch  below 
the  gills,  and  flit  the  body  in  two,  and  put  it  into 
your  dew-pan  after  you  have  rubbed  them  with 
fait;  but  before  you  put  them  in,  your  liquor  mud 
boil,  a  quart  of  claret,  or  as  much  as  will  cover 
them,  the  blood  you  faved,  an  onion  duck  with 
cloves,  a  bunch  of  fweet-herbs,  fome  gravy,  three 
anchovies.  When  this  liquor  boils  up,  put  in  your 
filh,  cover  it  clofe,  and  let  it  dew  up  for  about 
a  quarter  of  an  hour;  then  turn  it,  and  let  it  flew  a 
little  longer  ;  then  put  your  carp  into  a  difh,  and 
beat  up  the  fauce  with  butter  melted  in  oyfler-liquor, 
and  pour  your  fauce  over  it.  Your  milt,  fpawn, 


and  rivets  muft  be  laid  on  the  top :  garnifh  the 
difh  with  fry’d  fmelts,  oyflers,  or  pitchcock-eel, 
lemon  and  fry’d  pardey. 


Another  TV  ay  to  Jlew  Carp . 

>Tp  A  K  E  two  carps,  fcale  and  rub  them  well  with 
fait ;  cut  them  in  the  nape  of  the  neck  and 
round  the  tail,  to  make  them  bleed;  cut  up  the  belly, 
take  out  the  liver  and  guts,  and  if  you  pleafe  to  cut 
each  carp  in  three  pieces,  they  will  eat  the  firmer ; 
then  put  them  in  aflew-pan,  with  their  blood,  a  quart 
of  claret,  a  bunch  of  fweet  herbs,  an  onion,  one  or 
two  efchalots,  a  nutmeg,  a  few  cloves,  mace,  whole 
pepper;  cover  them  clofe  and  let  them  flew  till  they 
are  half  enough,  then  turn  them,  and  put  half  a 
pound  of  frefh  butter,  four  anchovies,  the  liver  and 
guts  taking  out  the  gall,  and  let  them  flew  till  they 
are  enough  ;  then  beat  the  yolks  of  five  or  fix  eggs 
wih  a  little  verjuice,  and  by  degrees  mix  it  v/ith  the 
liquor  the  carp  was  dewed  in;  jud  give  it  a  fcald  to 
thicken  it  ;  then  put  your  carp  in  a  difh,  and  pour 
this  Oyer  it ;  garnifh  the  difh  with  a  diced  lemon. 

To  collar  Salmon. 


fp  A  K  E  a  fide  of  falmon,  and  cut  off  about  a 
A  handful  of  the  tail  ;  wafh  your  large  piece 
very  well,  and  dry  it  with  a  cloth ;  wadi  it  over  with 
the  yolks  of  eggs ;  then  make  feme  forc’d-meat 
with  that  you  cut  off  the  tail ;  but  take  off  the  {kin, 
and  put  to  it  a  handful  of  par  boil’d  oyflers,  a  tail 
or  two  of  lobfler,  the  yolks  of  three  or  four  eggs 
boil’d  hard,  fix  anchovies,  a  gcod  handful  of  fweet 
herbs  chopt  fmall,  a  little  fait,  cloves,  mace,  nut¬ 
meg,  pepper,  and  grated  bread  ;  work  all  thefe 
together  into  a  body  with  the  yolks  of  eggs,  and 
lay  it  all  over  the  flefhy  part,  and  a  little  more  pep¬ 
per  and  fait  over  the  fahrion;  fo  roll  it  up  in  a  collar, 
and  bind  it  with  broad  tape ;  then  boil  it  in  water 
and  fait,  and  vinegar  ;  but  let  the  liquor  boil  firfl; 
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then  put  in  your  collars,  and  a  bunch  of  fweet 
herbs,  diced  ginger  and  nutmeg  ;  let  it  boil,  but 
not  too  fall  •,  it  will  require  near  two  hours  boiling ; 
when  it  is  near  enough,  take  it  up  ;  put  it  in  your 
foufing-pan,  and  when  the  pickle  is  cold,  put  it  to 
your  falmon,  and  let  it  Hand  in  it  till  ufed  ;  other- 
wife  you  may  pot  it  after  it  is  boiled,  and  fill  it  up 
with  clarified  butter,  as  you  pot  fowls  ;  that  way 
will  keep  longed:  and  belt. 


Eels  to  collar. 


C  PLIT  them  down  the  belly,  and  take  the 
^  bones  out  clean,  make  a  feafoning  with  fpice 
powder’d,  and  herbs  choptfine;  drew  it  in,  and  roll 
them  up,  and  few  a  cloth  over  each  eel,  fo  boil  them 
in  a  pickle  made  as  for  tench,  and  when  they  are 
boiled  enough,  lay.  them  out  and  keep  them  in  it  $ 
the  cloths  mud  be  taken  off  when  the  eels  are  cold. 


To  collar 


A  K  E  a  fide  of  venifon,  bone  it,  and  take 


A  away  all  the  finews,  and  cut  it  into  fquare 
collars,  of  what  bignefs  you  pleafe  *,  it  will  make 
two  or  three  collars  ;  lard  it  with  fat  clear  bacon, 
cut  your  lards  as  big  as  the  top  of  your  finger,  and 
as  long  as  your  little  finger,  then  feafon  your  ,  ve¬ 
nifon  with  pepper,  fait,  cloves,  mace,  and  nutmeg ; 
roll  up  your  collars,  and  tie  them  clofe  with  coarfe 
tape  ♦,  them  put  them  into  deep  pots  ;  put  feafoning 
at  the  bottom  of  the  pot,  v/ith  frefh  butter,  and  three 
or  four  bay- leaves  ;  then  put  in  your  venifon,  lome 
feafoning,  and  butter  on  the  top,  and  over  that 
fome  beef-fuet  finely  fhred  and  beaten  ;  then  cover 
up  your  pot  with  coarfe  pade  ;  they  will  take  four 
or  five  hours  baking  •,  then  take  them  out  of  the 
oven,  and  lep  it  ftand  a  little  ;  then  take  out  your 
venifon,  and  let  it  drain  well  from  the  gravy  :  take 
off  all  the  fat  from  the  gravy,  and  add  more  butter 
to  that  fat,  and  fet  it  over  a  gentle  fire  to  clarify  ; 


then 
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then  take  it  off,  and  let  it  Hand  a  little,  and  fkim 
it  well  ;  then  make  your  pots  clean,  or  have  pots  fit 
for  each  collar  :  put  a  little  feafoning  at  the  bottom, 
and  fome  of  your  clarified  butter  ;  then  put  in  your 
venifon,  and  fill  up  your  pots  with  clarified  butter ; 
and  be  fure  your  butter  be  an  inch  above  the  meat; 
and  when  it  is  thorough  cold,  tie  it  down  with  dou¬ 
ble  paper,  and  lay  a  tile  on  the  top  ;  they  will  keep 
fix  or  eight  months  :  you  may,  if  you  pleafe,  when 
you  ufe  a  pot,  put  it  in  boiling  water  a  minute,  and 
it  will  come  whole  out :  Let  it  Hand  till  it  is  cold, 
and  flick  it  round  with  bay-leaves,  and  one  fprig  on 
the  top. 

To  pot  Neats- Tongues. 


pp  A  K  E  neats-tongues,  and  rub  them  very  well 
with  fait  and  water  (bay  fait  is  befb ; )  then 
take  pump-water,  with  a  good  deal  of  falt-petre, 
fome  white  fait,  and  fome  cloves  and  mace  ;  boil  it 
well  and  fkim  it ;  when  it  is  cold  put  your  tongues 
in,  and  let  them  lie  in  it  fix  days  ;  then  wafli  them 
out  of  the  liquor,  put  them  in  a  pot,  and  bake  them 
with  bread  till  they  are  very  tender  ;  when  they  are 
taken  out  of  the  oven,  pull  off  their  (kins,  put  them 
in  the  pot  you  intend  to  keep  them  in,  and  cover 
them  over  with  clarified  butter  :  they  will  keep  four 
or  five  months. 


To  collar  a  Breaft  of  Z7" sal. 

Hp  AKba  bread  of  veal,  bone  it,  wafh  it,  and 
^  dry  it  in  a  clean  cloth  *,  then  fhred  thyme, 
winter- fa voury,  and  parfley,  very  fmall,  and  mix 
it  with  fait,  pepper,  cloves,  mace,  and  nutmeg  ; 
then  ffrew  it  on  the  infide  of  your  meat,  and  roll 
it  up  hard,  beginning  at  the  neck  end ;  tie  it  up 
with  tape,  and  put  it  in  a  pot  fit  to  boil  it  in,  Hand¬ 
ing  upright  :  you  muH  boil  it  in  water  and  fait, 
and  a  bunch  of  fweet  herbs ;  when  it  is  boiled  enough 
take  it  off  the  fire,  put  it  in  an  earthen  pot,  and  when 
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the  liquor  is  cold  pour  it  over,  or  elfe  boil  fait  and 
water  ftrong  enough  to  bear  an  egg  ;  and  when  that 
is  cold,  pour  it  on  your  veal  :  when  you  ferve  it  to 
the  table,  cut  it  in  round  dices.  Garnilh  with  laurel 
and  fennel. 

To  collar  a  Pig. 

U  T  off  the  head  of  your  pig,  and  the  body 
afunder  ;  bone  it,  and  cut  two  collars  off  each 
fide  ;  lay  it  in  water  to  take  cut  the  blood ;  then  take 
fage  and  parfley,  fhred  them  very  fmall,  mix  them 
with  pepper,  fait,  and  nutmeg,  ftrewing  fome  on 
every  fide,  or  collar,  and  roll  it  up,  and  tie  it  with 
coarfe  tape  ;  boil  them  in  fair  water  and  fait,  till 
they  are  very  tender :  put  two  or  three  blades  of 
mace  in  the  kettle,  and  when  they  are  enough,  take 
them  up  and  lay  them  in  fomething  to  cool  ;  ftrain 
out  fome  of  the  liquor,  and  add  to  it  fome  vinegar 
and  fait,  a  little  white  wine,  and  three  or  four  bay- 
leaves  •,  give  it  a  boil  up,  and  when  it  is  cold  put  it 
to  the  collars,  and  keep  them  for  ufe. 


To  pot  Beef. 

^Tp  A  K  E  a  good  buttock  of  beef,  cut  out  the 
bone,  lay  it  flat,  and  flafh  it  in  feveral  places  ; 
fait  it  well,  and  let  it  lie  in  the  fait  three  days  *, 
then  take  it  out,  and  let  it  lie  in  running  water 
with  a  handful  of  fait  three  days  longer  *,  then 
take  it  out,  dry  it  with  a  cloth,  and  feafon  it  with 
pepper,  fait,  nutmeg,  cloves,  mace,  and  two 
ounces  of  falt-petre  finely  beaten  ;  then  flared  two 
or  three  pounds  of  beef-fuet,  and  one  pound  in 
lumps,  and  three  pounds  of  butter,  put  fome  in  the 
bottom  of  the  pot  you  bake  it  in ;  then  put  in  your 
beef  and  the  reft  of  the  butter  and  fuet  on  the  top  ; 
cover  your  pot  over  with  coarfe  pafte,  and  fet  it  in 
all  night  with  houfhold- bread  ;  in  the  morning  draw 
it,  and  pour  off  all  the  fat  into  a  pot,  and  drain  out 
all  the  gravy ;  pul!  the  meat  all  to  pieces,  fat  and 


T 


60  The  Compleat  Houfewife . 

Jean,  and  work  it  into  your  pots  that  you  keep  it  in 
while  it  is  hot,  or  it  will  not  clofe  fo  well;  then  cover 
it  with  the  clear  fat  you  poured  off;  paper  it  when  it 
is  cold  ;  it  will  keep  good  a  month  or  fix  weeks. 

To  make  artificial  V enifon . 

ONE  a  rump  of  beef,  or  a  large  fhoulder  of 
mutton  ;  then  beat  it  with  a  rolling-pin ;  fea^ 
fon  it  with  pepper  and  nutmeg  ;  lay  it  twenty-four 
hours  in  fheep’s- blood  ;  then  dry  it  with  a  cloth,  and 
leafon  it  again  with  pepper,  fait,  and  fpice.  Put 
your  meat  in  the  form  of  a  pafte,  and  bake  it  as  a 
venifon-pafty,  and  make  a  gravy  with  the  bones,  to 
put  in  when  it  is  drawn  out  of  the  oven. 

Scotch-Collops, 

AKE  the  lkin  from  a  fillet  of  veal,  and  cut 
it  in  thin  collops,  hack  and  fcotch  them  with 
the  back  of  a  knife,  lard  half  of  them  with  bacon, 
and  fry  them  with  a  little  brown  butter;  then  take 
them  out  and  put  them  into  another  tofTmg-pan  ; 
then  fet  the  pan  they  were  fry’d  in  over  the  fire  again, 
and  wafli  it  out  with  a  little  ftrong  broth,  rubbing 
it  with  your  ladle,  then  pour  it  to  the  collops,  do 
this  every  pan  full  till  all  are  fried  ;  then  flew  and 
tofs  them  up  with  a  pint  of  oyfters,  two  anchovies, 
two  fhivePd  palates,  cockVcombs,  lamb-ftones, 
and  fweet-breads,  blanch’d  and  diced,  favoury  balls, 
onions,  a  faggot  of  fweet  herbs  ;  thicken  it  with 
brown  butter,  and  garnifh  it  with  lemons. 

Chickens  forced  with  Oyjlers. 

A  R  D  and  trufs  them  ;  make  a  forcing  with 
■  oyfters,  fweet-breads,  parfley,  truffles,  mufh- 
rooms,  and  onions  ;  chop  thefe  together,  and  feafon 
it ;  mix  it  with  a  piece  of  butter  and  the  yolk  of  an 
egg  *,  then  tie  them  at  both  ends  and  roaft  them  ; 
then  make  for  them  a  ragoo,  and  garnifh  them  with 
diced  lemon. 


A  Calf V 
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A  Calf  ’  s- Head  hajti  d ,  . 

OUR  calf’s-head  being  flit  and  cleanfed. 


x  half  boiled  and  cold,  cut  one  flde  into  thin 
pieces  and  fry  it  in  butter  ;  then  having  a  tofling- 
pan  on  the  ftove  with  a  ragoo  for  made-difhes,  tofs 
it  up  and  flew  it  together,  and  fcotch  the  other  fide 
crofs  and  crofs,  flour,  bade,  and  boil  it.  The  hafh 
being  thickened  with  brown  butter,  put  it  in  the 
difli  lay  over  and  about  it  fried  balls,  and  the  tongue 
fliced  and  larded  with  bacon,  lemon-peel,  and  beet¬ 
root-,  then  fry  the  batter  of  eggs,  fliced  fweet-breads, 
carv’d  fippets  and  oyfters  ;  lay  in  the  head,  and 
place  thefe  on  and  about  the  head  ;  and  garnifli  it 
with  fliced  orange  and  lemon. 

A  Ragoo  of  a  Breajl  of  Vi eal. 

T)  ONE  a  bread  of  veal,  cut  a  handfome  fquare 
piece,  and  the  other  part  into  fmall  pieces, 
brown'it  in  butter  then  flew  and  tofs  it  up  in  your 
ragoo  for  made-diflies  thicken  it  with  brown  but¬ 
ter  put  then  the  ragoo  in  the  difh,  Jay  on  the 
fquare  piece  dic’d,  with  lemon,  fweet-breads,  fippets, 
and  bacon  fry’d  in  the  batter  of  eggs,  and  garnifh  it 
with  fliced  orange. 

To  recover  Vi enifon  when  it  finks . 

^TAKE  as  much  cold  water  in  a  tub  as  will  co- 


ver  it  a  handful  over,  and  put  in  good  flore 
of  fait,  and  let  it  lie  three  or  four  hours  then  take 
your  venifon  out,  and  let  it  lie  in  as  much  hot  wa¬ 
ter  and  fait ;  and  let  it  lie  as  long  as  before  ;  then 
have  your  cruft  in  readinefs,  and  take  it  out,  and 
dry  it  very  well,  and  feafon  it  with  pepper  and  fait 
pretty  high,  and  put  it  in  your  pafty.  Do  not  ufe 
the  bones  of  your  venifon  for  gravy,  but  get  frefti 
beef  or  other  bones. 


How 


How  to  force  a  Fowl. 


qpAKE  a  good  fowl,  kill,  pull  and  draw  it  * 
-*■  flit  the  fkin  down  the  back,  take  off  the  flefh 
from  the  bones  ;  mince  it  very  fmall,  and  mix  it 
with  one  pound  of  beef-fuet  Aired,  and  a  pint  of 
large  oy Iters  chop’d,  two  anchovies,  an  efchalot,  a 
little  grated  bread,  fome  fweet  herbs  ;  flared  all  thefe 
very  well,  mix  them,  and  make  it  up  with  yolks  of 
eggs,  put  all  thefe  ingredients  on  the  bones  again, 
and  draw  the  fkin  over  again  ;  few  up  the  back,  and 
put  the  fowl  in  a  bladder ;  boil  it  an  hour  and  a 
quarter  5  then  flew  fome  more  oyffers  in  gravy,  bruife 
in  a  little  of  your  forc’d- meat,  and  beat  it  up  with 
frefli  butter  ;  put  the  fowl  in  the  middle  ;  pour  on 
the  fauce  and  garnifh  with  fliced  lemon. 


To  boil  Fowls  and  Cabbage. 

npAKE  a  well-fhap’d  cabbage,  peel  off  fome  of 
the  out-fide  leaves,  and  cut  a  piece  cut  of  the 
top  ;  then  fcoop  out  the  inflde,  and  All  the  hole  with 
favoury  forc’d-meat  beat  up  with  two  eggs  ;  let  it 
be  tied  up  as  a  pudding  in  a  cloth,  but  firfb  put  on 
the  top  of  the  cabbage.  When  the  out-fide  is  ten¬ 
der,  lay  it  between  two  bon’d  fowls,  and  on  them 
all  fome  melted  butter  and  dices  of  fried  bacon. 


A  K  E  a  leg  of  lamb,  cut  it  in  pieces  the  big- 
nefs  of  a  half  crown  ;  hack  them  with  the  back 
of  a  knife  ;  then  take  an  efchalot,  three  or  four  an¬ 
chovies,  fome  cloves,  mace,  nutmeg,  all  beaten; 
put  your  meat  in  a  difli,  ffrew  the  feafoning  over  it, 
put  it  in  a  ftew-pan,  with  as  much  white  wine,  as 
will  cover  it,  and  let  it  lie  two  hours ;  then  put  it  all 
together  in  a  frying-pan,  and  let  it  be  half  enough  ; 
then  take  it  out,  drain  it  through  a  colander,  faving 
the  liquor,  and  put  to  it  a  little  pepper  and  fait,  and 

half 
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"half  a  pint  of  gravy  ;  dip  your  meat  in  yolks  of 
eggs,  and  fry  it  brown  in  butter  ;  thicken  up  your 
fauce  with  yolks  of  eggs  and  butter,  and  pour  it  in 
the  difh  with  your  meat  :  lay  fweet-breads  and 
forc’d-meat  balls  over  your  meat  ;  dip  them  in 
eggs,  and  fry  them.  Garnifh  with  lemon. 

To  force  a  Leg  of  Veal,  Mutton,  or 

Lamb. 


^TAKE  out  all  the  meat,  and  leave  the  fkin 
A  whole ;  then  take  the  lean  of  it  and  make  it 
into  forced- meat  thus  :  to  two  pounds  of  your  lean 
meat,  three  pounds  of  beef-fuet  ;  take  away  all  * 
fkins  from  the  meat  and  fuet ;  then  fhred  both  very 
fine,  and  beat  it  with  a  rolling-pin,  till  you  know 
not  the  meat  from  the  fuet ;  then  mix  with  it  four 
fpoonfuls  of  grated  bread,  half  an  ounce  of  cloves 
and  mace  beaten,  as  much  pepper,  fome  fait,  a  few 
fweet-herbs  fhred  fmall ;  mix  all  thefe  together  with 
fix  raw  eggs,  and  put  into  the  fkin  again,  and  few 
it  up.  If  you  roaft  it,  ferve  it  with  anchovy-fauce  ; 
if  you  boil  it,  lay  cauliflower  or  French- beans  under 
it.  Garnifh  with  pickles,  or  flew  oyfters  and  put 
under  it,  with  forc’d-meat  balls,  or  faufages  fry’d 
in  butter. 


To  ragoo  a  Breaft  of  V eal. 

T  A  R  D  your  bread:  of  veal  with  bacon  ;  then 
^  half  boil  it  in  water  and  fait,  whole  pepper, 
and  a  bunch  of  fweet  herbs  ;  take  it  out,  and  duft 
it  with  fome  grated  bread,  fweet  herbs  fhred  fmall, 
and  grated  nutmeg  and  fait,  all  mixed  together  ; 
then  broil  it  on  both  fides,  and  make  a  fauce  of  an¬ 
chovies  and  gravy  thicken’d  up  with  butter.  Gar¬ 
nifh  with  pickles. 


To  fry  Oyft 


ers. 


BEAT  eggs  with  a  little  fait,  grated  nutmeg, 
"  and  thicken  it  like  thick  batter,  with  grated 

white 
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white  bread  and  fine  flour  ;  then  dip  the  oyfters  in 
it)  and  fry  them  brown  with  beef-dripping. 

Beef  A-la-mode. 

*-pAKE  a  good  buttock  of  beef  interlarded 
-*•  with  great  lard,  roll’d  up  in  favoury  fpice  and 
fweet  herbs  ;  put  it  in  a  great  fauce-pan,  and  cover 
it  clofe,  and  fet  it  in  the  oven  all  night.  This  is  fit 
to  eat  cold. 

A  Goofe ,  Turkey ,  or  Teg  of  Mutton , 

A-la-daube . 

T  A  R  D  it  with  bacon,  and  half  road  it  ;  take 
it  off  the  fpit,  and  put  it  in  as  lfnall  a  pot  as 
will  boil  it,  put  to  it  a  quart  of  white  wine,  ftrong 
broth,  a  pint  of  vinegar,  whole  fpice,  bay-leaves, 
fweet -marjoram,  winter-favoury,  and  green  onions. 
When  it  is  ready,  lay  it  in  the  difh,  make  fauce 
with  fome  of  the  liquor,  mufhrooms,  dic’d  lemon, 
two  or  three  anchovies,  thicken  it  with  brown  but¬ 
ter,  and  garnifh  it  with  fliced  lemon. 

A  Leg  of  Mutton  A-la-royal. 

T  A  R  D  your  mutton  and  dices  of  veal  with 
bacon  roll’d  in  fpice  and  fweet  herbs  *,  bring 
them  to  a  brown  with  melted  lard  •,  boii  the  leg  of 
mutton  in  ftrong  broth,  with  all  forts  of  fweet -herbs, 
and  an  onion  duck  with  cloves  •,  when  it  is  ready 
lay  it  on  the  difh,  lay  round  the  collops,  then  pour 


on  it  a  ragoo 


garnifh  with  lemon  and  orange. 


A  brown  Fricafee  of  Chickens  or  Rabbits. 

pUT  them  in  pieces,  and  fry  them  in  butter  ; 
^  then  having  ready  hot  a  pint  of  gravy,  a  little 
claret,  white  wine,  drong  broth,  two  anchovies,  two 
fhiver’d  palates,  a  faggot  of  fweet  herbs,  favoury 
bails  and  fpice,  thicken  it  with  brown  butter,  and 
fqueeze  on  it  a  lemon. 

A  white 


A  white  Fricafee  of  the  fa?ne . 

PUT  them  in  pieces*  wafh  them  from  the  blood, 
^  and  fry  them  on  a  flow  fire  *  then  put  them  in 
a  tofiing  pan,  with  a  little  ftrong  broth  *  feafon  them, 
and  tofs  them  up  with  mufhrooms,  and  oyfters  ; 
when  almoft  enough,  put  to  them  a  pint  of  cream, 
thicken  it  with  a  bit  of  butter  rolled  up  in  flour. 


A  Fricafee  of  Lamb, 

pUT  an  hind  quarter  of  lamb  into  thin  flices, 
^  feafon  it  with  favoury  fpice,  fweet-herbs,  and 
a  fhaliot  *  then  fry  then,  and  tofs  them  up  in  ftrong 
broth,  white  wine,  oyfters,  balls  and  palates,  a  little 
brown  butter  to  thicken  it,  or  a  bit  of  butter  roll’d 
up  in  flour. 

Sauce  for  a  Woodcock. 

A  K  E  a  very  little  claret,  fome  good  gravy, 
***  a  blade  of  mace,  fome  whole  pepper,  aii  ef« 
chalot ;  let  thefe  flew  a  little,  then  thicken  it  up 
with  butter ;  roaft  the  guts  in  the  woodcock,  and 
let  them  run  on  fippets,  or  a  toaft  of  white  bread, 
and  lay  it  under  your  woodcock,  and  pour  the 
fauce  into  the  difh. 

White  Cuciitnber  Sauce. 

A  K  E  fix  or  eight  cucumbers  for  fix  chickens^ 
^  according  as  they  are  in  bignefs ;  pare  and  flice 
them  with  a  piece  of  onion,  fome  pepper,  and  fait, 
and  as  much  water  as  will  llew  them  till  they  are  ten¬ 
der  ;  then  tofs  them  up  in  fome  butter  roll’d  in  flour; 
it  mufi  be  as  thick  as  you  can  well  make  it,  without 
burning  it,  which  it  is  fubjed  to  ;  you  may  ft  rain  it 
through  a  thin  colander  into  another  fatice-pan,  to 
take  out  the  feeds,  then  heat  it,  and  you  may  pour 
it  upon  the  chickens,  rabbets,  or  neck  of  veal. 

F  Browii 
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Brown  Cucumber  Sauce . 

DARE  and  flice  them  with  a  piece  of  onion, 
then  put  a  piece  of  butter  in  the  frying-pan, 
and  when  it  is  hot  put  in  your  cucumbers  with  flour 
on  them,  and  ftew  them  till  they  are  brown  ;  then 
take  them  out  of  the  pan  with  a  dice,  and  put  them 
into  a  fauce-pan,  with  a  little  fauce  made  of  broth 
or  gravy,  that  is  favoury  ;  when  you  have  fo  done, 
burn  a  piece  of  butter  in  a  pan,  and  when  it  is  fufR- 
ciently  burnt,  put  your  cucumber  fauce  in  by  de¬ 
grees,  and  feafon  it  with  fait  to  your  tafte. 

20  fry  Cucumbers  for  Mutton  Sauce . 

O  U  muft  brown  fome  butter  fn  a  pan,  and  cut 
*  the  cucumbers  in  thin  dices ;  drain  them  from 
the  water,  then  fling  them  into  the  pan,  and  when 
they  arefry’d  brown,  put  in  a  little  pepper  and  fait, 
a  bit  of  onion  and  gravy,  and  let  them  flew  to¬ 
gether,  and  fqueeze  in  fome  juice  of  lemon  ;  fliake 
them  well,  and  put  them  under  your  mutton. 

'To  hath  roajled  Mutton. 

*Tp  A  K  E  your  mutton  half  roafled,  and  cut  it  in 
pieces  as  big  as  a  half-crown  ;  then  put  into 
your  fauce  -pan  half  a  pint  of  claret,  as  much  flrong 
broth  or  gravy  (or  water,  if  you  have  not  the  other) 
one  anchovy,  an  efchalot,  a  little  whole  pepper, 
fome  nutmeg  diced,  fait  to  yourtafle,  fome  oyfler- 
liquor,  a  pint  of  oyfters ;  let  thefe  flew  a  little,  then 
put  in  the  meat,  and  a  few  capers  and  famphire 
fhred  ;  when  it  is  hot  through,  thicken  it  up  with  a 
piece  of  freflr  butter  roll’d  in  flour  ;  toafl  dppets, 
and  lay  in  your  difli,  and  pour  your  meat  on  them. 
Garnifh  with  lemon. 

To  hajh  a  Lamb's  Pumice. 

15  0 1  L  the  head  and  neck  at  mod:  a  quarter  of 
^  an  hour,  the  heart  five  minutes,  and  the 

lights 
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lights  half  an  hour,  the  liver  boil’d  or  fry’d  in 
flices  (but  not  hafti’d)  (lice  all  the  reft  very  thin,  put 
in  the  gravy  that  runs  from  it,  and  a  quarter  of  a 
pint  of  the  liquor  they  are  boiled  in,  a  few  fpoonfuls 
of  walnut  liquor,  or  a  little  elder  vinegar,  a  little 
catchup,  pepper,  fait,  and  nutmeg,  the  brains  a  little 
boil’d  and  chopt,  with  half  a  fpoonful  of  flour  and 
a  piece  of  butter  as  big,  as  a  walnut  mixed  up  with 
them*,  but  before  you  put  in  the  butter,  putin  four 
middling  cucumbers  flic’d  thin  and  ftew’d  a  little 
time,  or  you  may  fry  them  in  butter  before  you  put 
them  into  the  hafh,  and  fliake  them  up  together  ; 
but  they  are  excellent  good  if  only  ftew’d  :  at  the 
time  of  the  year,  green  goofberries  fcalded,  and  in 
grape  time,  green  grapes,  to  ftew  on  the  top. 

To  make  a  favoury  Dijh  of  V eal. 

pUT  large  collops  out  of  a  leg  of  veal,  fpread 
them  abroad  on  a  drefler,  "hack  them  with  the 
back  of  a  knife,  dip  them  in  the  yolks  of  eggs,  and 
feafon  them  with  cloves,  mace,  nutmeg,  fait,  pep¬ 
per*,  then  make  forc’d-meat  with  fome  of  your 
veal,  beef-fuet,  myfters  chopt,  fweet  herbs  Aired 
fine,  and  the  aforefaid  fpice,  and  ftrew  all  thefe  over 
your  collops  *,  roll  and  tie  them  up,  put  them  on 
fkewers,  tie  them  to  a  fpit,  and  roaft  them  *,  to  the 
reft  of  your  forc’d-meat  add  the  yolk  of  an  egg  or 
two,  make  it  up  in  balls,  and  fry  them;  put  them 
in  the  difh  with  your  meat  when  roafted,  and  make 
the  fauce  with  ftrong  broth,  or  anchovy,  an  efcha- 
lot,  and  a  little  white  wine  and  fpice ;  let  it  flew* 
and  thicken  it  up  with  butter. 

Mutton  Cutlets . 

U  T  a  neck  of  mutton  bone  by  bone,  and  beat 
^  it  flat  with  your  cleaver;  have  ready  feafoning, 
with  grated  bread,  a  little  thyme  rubb’d  to  powder. 
Hired  parfley,  with  grated  nutmeg,  and  fome  lemon  - 
peels  minced  ;  then  beat  up  two  eggs,  flour  your 
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Cutlets  on  both  Tides  *,  dip  them  in  the  eggs  beat  up 
■with  a  little  fait,  and  roll  them  in  the  grated  bread 
and  feafoning  •,  put  Tome  butter  in  your  frying-pan, 
and  when  it  is  hot  lay  in  your  cutlets,  and  fry  them 
brown  on  both  Tides-,  forlauce,  take  gravy  or  Thong 
Broth,  an  onion,  Tome  fpice,  a  bit  of  bacon  and  a 
bay- leaf,  and  boil  them  well  together  then  beat  it 
dp  with  an  anchovy,  or  Tome  oyfters,  and  a  quarter 
of  a  pint  of  red  wine  ;  drew  upon  your  cutlets 
pickled  walnuts  in  quarters,  barberries,  famphire  or 
cucumbers  and  a  little  fliced  lemon. 

'To  ferw  a  Knuckle  of  Veal. 

jnl)  T  your  veal  in  proper  pieces,  feafon  it  with 
^  fait,  whole  pepper,  and  large  mace,  and  put 
the  bone  chopt  amongft  the  meat  ;  nil  it  a  little 
more  than  half  full  with  water  ;  (lew  it  (lowly  near 
an  hour  ;  then  take  up  the  meat,  and  cover  it  up 
warm,  drain  out  the  fpice  and  bones,  bray  the  mace 
with  a  little  of  the  liquor,  and  put  in  a  quarter  of  a 
pint  of  thick  cream  and  the  yolk  of  an  egg  ;  if  you 
have  no  cream,  fome  butter  dipt  in  flour;  Icald  it  in 
well  over  the  fire  with  the  reft  of  the  liquor,  then 
pour  upon  the  veal,  and  ferve  it. 

To  drefs  a  Neck  of  Mutton. 

HpAKE  the  bed  end  of  a  neck  of  mutton,  cut 
.  it  into  (lakes,  and  beat  them  with  a  roll¬ 
ing-pin  ;  then  drew  fome  fait  on  them,  and  lay 
them  in  a  frying-pan  ;  hold  the  pan  over  a  flow 
fire,  that  may  not  burn  them  ;  turn  them  as  they 
heat,  and  there  will  be  gravy  enough  to  fry  them  in 
till  they  are  half  enough  ;  then  put  to  them  broth 
made  thus  :  take  the  fcrag  end  of  the  mutton,  break 
it  in  pieces,  and  put  it  in  a  pipkin  with  three  pints 
of  water,  an  onion,  and  fome  fait  ;  when  it  find 
boils  (kirn  it  very  well,  cover  it,  and  let  it  boil  an 
hour  ;  then  put  to  it  half  a  pint  of  white  wine,  a 
fpoonful  of  vinegar,  a  nutmeg  quarter’d,  a  little  pep- 
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per,  a  bunch  of  fweet  herbs  ;  cover  it  again,  and 
let  it  boil  till  it  comes  to  a  pint ;  then  drain  it  thro5 
a  hair  fieve,  and  put  this  liquor  in  the  frying-pan, 
and  let  it  fry  together  till  it  is  enough  ;  then  put  in 
a  good  piece  of  butter,  fhake  it  together,  and  ferve 
it  up.  Garnifh  with  pickles. 

Collar'd  Mutton  to  cat  hot. 


^T1  A  K  E  two  loins  of  mutton,  or  a  neck  and 
A  bread,  bone  them,  and  take  off  ail  the  fkin  ; 
then  take  forne  of  the  fat  off  from  the  loins,  and 
make  favoury  forc'd- meat  to  fpread  on  them,  and 
clap  the  two  infides  together,  and  where  the  Piefh  is 
thick,  cut  it,  and  put  in  fome  of  the  forc’d-meat, 
(firft  beating  it  with  a  rolling-pin)  and  feafon  it  well 
with  pepper  and  fait,  befides  the  fpice  that  is  in  the 
forc’d-mcat  ;  roll  this  up  as  clofe  as  you  can,  and 
then  bind  a  cloth  over  it,  and  few  it  up  clofe  :  boil 
it  in  broth,  or  fait  and  water  ;  and  when  it  is  more 
than  half  boiled,  draiten  the  cloth  \  when  enough, 
cut  the  collar  into  three  pieces,  lay  upon  them  heaps 
of  boiled  fpinach,  fliced  lemon,  and  pickled  bar¬ 
berries  :  before  you  divide  your  collar,  cut  a  little 
(lice  off  from  each  end,  that  they  may  fcand  well  in 
the  difh  ;  make  fauce  with  the  bones  of  the  mutton 
boiled  in  fome  of  the  broth,  an  onion,  fome  whole 
fpice,  a  piece  of  bacon,  a  bay-leaf,  an  anchovy, 
a  little  piece  of  lemon- peel,-  and  fome  red  wine  ; 
beat  it  up  with  butter,  and  fome  oyders,  if  you 
have  them  •,  this  will  require  near  four  hours  boil¬ 
ing  :  your  collar  may  be  made  over  night ;  you  may 
boil  a  little  brown  toad  in  your  fauce  with  walnut 
pickle  ;  you  ought  to  make  forc’d-meat  enough  for 
balls,  to  fry  and  put  into  the  fauce. 

7b  collar  a  Breafi  of  Mutton. 

A  K  E  a  large  bread  of  mutton,  cut  off  the 
red  fkin,  the  bones  and  gridles,  then  grate 
white  bread,  a  little  cloves,  mace,  fait,  and  pepper, 
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the  yolks  of  three  hard  eggs  bruifed  fmall,  and  a 
little  lemon-peel  Hired  fine  *,  make  your  meat  even 
and  flat,  and  ftrew  your  feafoning  over  it,  with  four 
or  five  anchovies  wafh’d  and  bon’d  ;  then  roll  your 
meat  like  a  collar,  and  bind  it  with  coarfe  tape,  and 
bake,  boil,  or  roaft  it ;  cut  it  into  three  or  four 
pieces,  and  difh  it  with  ftrong  gravy  fauce  thick¬ 
ened  with  butter  ;  you  may  fry  oyfters  and  forc’d- 
meat  balls  on  it  if  you  pleafe;  it  is  very  good 
cold  :  cut  it  in  flices  like  collar’d  beef. 


To  collar  Beef. 


A  K  E  a  flank  and  cut  the  Ikin  off,  lay  it  in 
pump-water,  with  three  handfuls  of  bay-falt 
and  an  ounce  of  falt-petre ;  let  it  lie  in  the  brine  three 
days  •,  then  take  fome  pepper,  two  nutmegs,  and  a 
good  handful  of  green  fweet-marjoram,  half  a  hand^ 
ful  of  fage,  fome  rofemary  and  thyme,  all  green, 
with  a  good  handful  of  parfley  ;  chop  the  herbs 
fmall,  then  lay  the  beef  on  the  table  ;  cut  the  lean 
piece,  and  put  in  the  thick  fat  part,  ftrew  it  all  over 
with  the  herbs  and  fpice  \  roll  it  upas  clofe  as  you  can, 
tie  it  very  well  with  tape  bound  about  it ;  then  put 
it  into  a  long  pot,  and  fill  it  up  with  the  brine  it  was 
laid  in,  tie  a  wet  paper  over  it,  put  it  in  an  oven 
when  your  bread  is  drawn,  let  it  ftand  all  night ; 
next  day  heat  your  oven  hot,  and  let  your  beef  ftand 
four  hours,  then  draw  it  out,  and  let  it  ftand  in  the  li¬ 
quor  till  it  is  half  cold,  then  take  it  out,  and  ftrainyour  , 
tape  and  bind  it  up  clofer  :  you  muft  put  two  mid¬ 
dling  handfuls  of  fait  into  the  herbs  when  you  roll  it 
up,  befides  the  brine  ^  the  rofemary  ought  to  be  chopt 
fine  by  itfelf ,  and  then  with  the  reft  of  the  herbs . 


Another. 

f 

T  AY  your  flank  of  beef  in  ham-brine  eight  or  ten 
^  days,  then  dry  it  in  a  cloth,  and  take  out  all 
the  leather  and  the  Ikin  ;  fcotch  it  crofs  and  crofs, 
feafon  it  with  favoury  fpice,  two  or  three  anchovies, 
5  &n 
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an  handful  or  two  of  thyme,  fweet- marjoram, 
winter-favoury,  and  onions ;  drew  it  on  the  meat,  - 
and  roll  it  in  a  hard  collar  in  a  cloth  *,  few  it  clofe, 
and  tie  it  at  both  ends  *,  put  it  in  a  long  pan,  with 
a  pint  of  claret,  and  cochineal,  and  two  quarts  of 
pump-water,  and  bake  it  all  night  *,  then  take  it  out 
hot,  and  tie  it  clofe  at  both  ends  *,  then  fet  it  upon 
one  end,  put  a  weight  upon  it,  and  let  it  Hand  till 
it  is  cold  ;  then  take  it  out  of  the  cloth,  and  keep 
it  dry. 


To  keep  collared  Beef. 


ST  O  U  may  keep  a  collar  of  beef  two  months  in 
*  a  liquor  made  of  one  quart  of  cyder  and  two 
of  dale  fmall  beer,  boil’d  with  a  handful  of  fait ;  if 
it  mothers,  take  it  off,  and  boil  it  again,  and  when 
cold  put  in  your  beef ;  firlt  keep  it  as  long  as  you 
can  dry,  which  is  to  be  done  by  rolling  it  up  in  a 
cloth  when  it  is  firft  baked,  tying  it  up  at  both  ends, 
hanging  it  up  to  dry  till  cold,  and  taking  off  the 
cloths,  wrap  it  up  in  white  paper  and  keep  it  in  a  dry 
place,  but  not  near  the  lire  ;  when  you  have  kept  it 
dry  as  long  as  you  can,  put  it  into  the  pickle  as  before. 

To  collar  Pi?. 


CLIT  the  pig  down  the  back,  take  out  all  the 
^  bones,  wafh  it  from  the  blood  in  three  or  four 
waters,  wipe  it  dry,  and  feafon  it  with  favoury  fpice, 
thyme,  parfley,  and  fait,  and  roll  it  in  a  hard  collar ; 
tie  it  clofe  in  a  dry  cloth,  and  boil  it  with  the  bones 
in  three  pints  of  water,  a  handful  of  fait,  a  quart 
of  vinegar,  a  faggot  of  fweet  herbs,  whole  fpice  ; 
when  it  is  boiled  tender  take  it  off,  and  when  cold 
take  it  out  of  the  cloth,  and  keep  it  in  the  pickle. 


To  pot  Ducks  or  any  Fowls,  or  fmall  Birds. 

13 RE  AK  all  the  bones  of  your  ducks  with  a  roil- 
^  ing-pin,  take  out  the  thigh-bones,  and  as  many 
others  as  you  can  j  keeping  the  ducks  whole  feafon 

F  4  it 


7  2  The  Compleat  Houfewife. 

it  with  pepper,  fait,  nutmeg,  and  cloves ;  lay  them 
clofe  in  a  pot  with  their  bread  down,  put  in  a  little 
red  wine,  a  good  deal  of  butter,  and  lay  a  fmall 
weight  upon  them  ;  when  they  are  bak’d,  let  them 
dand  in  the  pot  till  they  are  near  cold,  to  fuck  up 
the  feafon  in  g  the  better  ;  then  put  them  in  another 
pot,  and  pour  clarified  butter  on  them  ;  if  they  are 
to  keep  long,  put  away  the  gravy,  if  tofpend  foon, 
put  it  in.  Take  care  to  feafon  them  well. 


' To  pot  a  Swan. 

T>  ONE  and  lkin  your  fwan,  and  beat  the  flefli 
^  in  a  mortar,  taking  out  the  drings  as  you  beat 
it*,  then  take  fome  clear  fat  bacon  and  beat  with 
the  fwan,  and  when  it  is  of  a  light  flefh-colour  there 
is  bacon  enough  in  it ;  when  it  is  beaten  till  it  is  like 
dough,  it  is  enough;  then  feafon  it  with  pepper,  fait, 
cloves,  mace,,  and  nutmeg,  all  beaten  fine;  mix  it 
well  with  your  flefli,  and  give  it  a  beat  or  two  all  to¬ 
gether  ;  then  put  it  in  an  earthen  pot,  with  a  little 
claret  and  fair  water,  and  at  the  top  two  pounds  of 
frefli  butter  fpread  over  it;  cover  it  with  coarfe  pade, 
and  bake  it  with  bread;  then  turn  it  out  into  a  difii; 
fqueeze  it  gently  to  get  out  the  moidure ;  then  put  it 
in  a  pot  fit  for  it  ;  and  when  it  is  cold  cover  it  with 
clarified  butter,  and^next  day  paper  it  up  ;  in  this 
manner  you  may  do  goofe,  duck,  or  beef,  or  hare’s 
flefli. 

To  drefs  a  Hare. 

TJ'  LEA  your  hare,  and  lard  it  with  bacon  ;  take 
^  the  liver,  give  it  one  boil  ;  then  bruife  it  fmall, 
and  mix  it  with  fome  marrow,  or  a  quarter  of  a 
pound  of  beef-fuet  Aired  very  fine,  two  anchovies 
chopt  fmall,  fome  fweet  herbs  fhred  very  fmall, 
fome  grated  bread,  a  nutmeg  grated,  fome  fait,  a 
little  bit  of  efchalot  cut  fine  ;  mix  thefe  together 
ivith  the  yolks  of  two  or  three  eggs  ;  then  work  it 
up  in  a  good  piece  of  butter  ;  flour  it,  and  when 
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your  hare  is  fpitted,  put  this  pudding  in  the  belly, 
and  few  it  up,  and  lay  it  to  the  fire  ;  put  a  difh  un¬ 
der  to  receive  yvhat  comes  from  the  hare  ;  bade  it 
well  with  butter,  and  when  it  is  enough,  put  in  the 
dilh  with  it  a  fauce  made  with  ftrong  broth,  the 
gravy  of  your  hare,  the  fat  being  taken  off,  and  fome 
claret  •,  boil  thefe  up,  and  thicken  it  up  with  butter: 
when  the  hare  is  cut  up,  mix  fome  of  the  pudding 
with  your  fauce.  Garnifh  the  difh  with  diced  lemon. 

Some,  indead  of  the  pudding  in  the  belly,  road 
a  piece  of  bacon,  with  fome  thyme ;  and  for  fauce, 
have  melted  butter  and  thyme  mixed  with  what 
comes  from  the  hare. 


To  male  Weftphalia  Bacon . 

1VT  AKE  a  pickle  as  follows  :  take  a  gallon  of 
pump- water,  a  quarter  of  a  peck  of  bay- fait, 
as  much  of  white  fait,  a  pound  of  petre-falt,  and  a 
quarter  of  a  pound  of  falt-petre,  a  pound  of  coarfe 
fugar,  and  an  ounce  of  focho  tied  up  in  a  rag  ;  boil 
all  thefe  together  very  well,  and  let  it  dand  till  it  is 
cold  ;  then  put  in  the  pork,  and  let  it  lie  in  this 
pickle  a  fortnight ;  then  take  it  out,  and  dry  it  over 
faw-dud:  this  pickle  will  do  tongues,  but  you  niuft 
fird  let  the  tongues  lie  fix  or  eight  hours  in  pump- 
water,  to  take  out  the  fliminefs :  and  when  you  have 
laid  them  in  the  pickle,  dry  them  as  your  pork* 


! To  fait  and  dry  a  Ham  of  Bacon. 

>lpAKE  bay-falt  ;  and  put  it  in  a  veiTel  of 
water  fuitable  to  the  quantity  of  hams  you 
do;  make  your  pickle  drong  enough  to  bear  an  egg 
with  your  bay-falt ;  then  boil  and  fcum  it  very  well ; 
then  let  the  pickle  be  thoroughly  cold,  and  put  into 
it  fo  much  red  faunders  as  will  make  it  of  the  colour 
of  claret  ;  then  let  your  pickle  dand  three  days 
before  you  pujt  your  hams  into  it  5  the  hams  mud 
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lie  in  the  pickle  three  weeks  j  then  carefully  dry 
them  where  wood  is  burnt. 


To  dry  Tongues . 


*"TpAKE  to  every  two  ounces  of  lalt-petre,  a  pint 
of  petre-fa It,  and  rub  it  well,  after  it  is  finely 
beaten,  ftrew  it  over  your  tongue,  and  then  beat  a 
pint  of  bay-falt,  and  rub  that  on  over  it,  and  every 
three  days  turn  it ;  when  it  has  lain  nine  or  ten  days, 
hang  it  in  wood-fmoke  to  dry.  Do  a  hog’s-head 
this  way.  For  a  ham  of  pork  or  mutton,  have  a 
quart  of  bay-falt,  half  a  pound  of  petre-falt,  a  quar¬ 
ter  of  a  pound  of  falt-petre,  a  quarter  of  a  pound  of 
brown  fugar,  all  beaten  very  fine,  mix’d  together, 
and  rubb’d  well  over  it ;  let  it  lie  a  fortnight ;  turn 
it  often,  and  then  hang  it  up  a  day  to  drain,  and  dry 
it  in  wood-fmoke. 


To  fait  Hams ,  or  "Tongues ,  &c. 

HpAKE  of  bay-falt  a  peck,  of  falt-petre  four 
"*■  ounces  ;  three  pounds  of  very  brown  fugar  : 
put  to  all  thefe  water  till  it  will  but  juft  bear 
an  egg  ;  after  it  is  well  ftirred  lay  in  the  hams  fo 
that  they  are  covered  with  the  pickle  ;  let  them 
lie  three  weeks,  if  middling  hams,  if  large  a  month ; 
when  you  take  them  out,  dry  them  well  in  a  cloth 
and  rub  them  with  bay-falt,  then  hang  them  up 
to  dry,  and  fmoke  them  with  faw-duft  every  day 
for  a  fortnight  together  ;  the  chimney  you  hang 
them  in  muft  be  of  a  moderate  heat,  the  pickle  muft 
be  raw,  and  not  boil’d.  This  quantity  is  enough  to 
fait  fix  hams  at  a  time.  When  you  take  them  out, 
you  may  boil  the  pickle,  and  fkim  it  clean,  putting 
in  feme  frefti  fait.  If  you  keep  your  hams  till  they 
are  dry  and  old,  lay  them  in  hot  grains,  and  let  them 
lie  till  cold,  then  wrap  them  up  in  hay,  and  boil  them 
tender  *,  fet  them  on  in  cold  water  when  they  are 
dry,  the  houghs  being  before  ftop’d  with  fait,  and 
tied  up  clofe  in  brown  paper,  to  keep  out  the  flies. 

Neats 
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Neats  Hearts,  Tongues,  or  Hogs  Cheeks,  do 
well  in  the  fame  pickle  ;  the  belt  way  is  to  rub  hams 
with  bay-falt  and  fugar  three  or  four  days  before  you 
put  them  in  this  pickle. 

Another. 

A  K  E  three  or  four  gallons  of  water,  put  to  it 
four  pounds  of  bay-falt,  four  pounds  of  white- 
falt,  a  pound  of  petre-falt,  a  quarter  of  a  pound  of 
falt-petre,  two  ounces  of  prunella- fait,  a  pound  of 
brown  fugar  *,  let  it  boil  a  quarter  of  an  hour  *  fcum 
it  well,  and  when  it  is  cold  fever  it  from  the  bottom 
into  the  veffel  you  keep  it  in. 

Let  hams  lie  in  this  pickle  four  or  five  weeks. 

A  clod  of  Dutch  beef  as  long. 

Tongues  a  fortnight. 

Collared  beef  eight  or  ten  days. 

Dry  them  in  a  (love,  or  with  wood  in  a  chimney. 

To  make  Dutch  Beef. 

np  A  K  E  the  lean  part  of  a  buttock  of  beef  raw  ; 
”**  rub  it  well  with  brown  fugar  all  over,  and  let 
it  lie  in  a  pan  or  tray  two  or  three  hours  ;  turning  it 
three  or  four  times  *,  then  fait  it  well  with  common 
fait  and  falt-petre,  and  let  it  lie  a  fortnight,  turning 
it  every  day  •,  then  roll  it  very  ftrait  in  a  coarfe  cloth, 
and  put  it  in  a  cheefe-prefs  a  day  and  a  night,  and 
hang  it  to  dry  in  a  chimney.  When  you  boil  it, 
you  muft  put  it  in  a  cloth  :  when  it  is  cold,  it  will 
cut  out  into  fhivers  as  Dutch  beef. 

To  dry  Mutton  to  cut  out  in  Shivers  as 

Dutch  Beef. 

np  A  K  E  a  middling  leg  of  mutton,  then  take 
A  half  a  pound  of  brown  fugar,  rub  it  hard 
all  over  your  mutton,  and  let  it  lie  twenty-four 
hours ;  then  take  an  ounce  and  half  of  falt-petre, 
and  mix  it  with  a  pound  of  common  fait,  and  rub 
that  all  over  the  mutton  every  other  day,  till  it  is 
all  on,  and  let  it  lie  nine  days  longer  ,  keep  the 
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place  free  from  brine,  and  hang  it  up  to  dry  three 
days  *,  then  fmoak  it  in  a  chimney  where  wood  is 
burnt ;  the  fire  muft  not  be  too  hot  ;  a  fortnight 
will  dry  it :  boil  it  like  other  hams,  and  when  it  is 
cold  cut  it  out  in  fhivers  like  Butch  Beef. 


To  dry  a  Leg  of  Mutton  like  Pork. 

AKE  a  large  leg  of  mutton,  and  beat  it  down 
flaftifh  with  a  cleaver,  to  make  it  like  IVeft- 
phalia  ham  ^  then  take  two  ounces  of  falt-petre, 
beat  it  fine,  rub  it  all  over  your  mutton,  and  let  it 
lie  all  night ;  then  make  a  pickle  with  bay-falt  and 
pump-water,  ftrong  enough  to  bear  an  egg,  put  your 
mutton  into  it,  and  let  it  lie  ten  days  •,  then  take  it 
out  and  hang  it  in  a  chimney  where  wood  is  burnt, 
till  it  is  thorough  dry,  which  will  be  about  three 
weeks.  Boil  it  with  hay,  till  it  is  very  tender  *  do 
it  in  cool  weather,  or  it  will  not  keep  well* 


To  fait  Bacon. 

PUT  your  flitches  of  bacon  very  fmooth,  make 
^  no  holes  in  it  :  to  about  threefcore  pounds  of 
bacon,  ten  pounds  of  fait ;  dry  your  fait  very  well, 
and  make  it  h<  t,  then  rub  it  hard  over  the  outfide, 
or  fkinny  part,  but  on  the  infide  lay  it  all  over, 
without  rubbing,  only  lightly  on,  about  half  an  inch 
thick.  Let  it  lie  on  a  flat  board,  that  the  brine  may 
run  from  it  nine  days  ;  then  mix  with  a  quart  of 
hot  fait,  two  ounces  of  falt-petre,  and  ftrew  it  all 
over  your  bacon  *,  then  heat  the  reft  of  your  fait, 
put  over  it,  and  let  it  lie  nine  days  longer  \  then 
hang  it  up  a  day,  and  put  it  in  a  chimney,  wTrere 
wood  is  burnt,  and  there  let  it  hang  three  weeks  or 
more,  as  you  fee  occafion. 


To  pot  Salmon. 

OCALE  and  chine  your  falmon  down  the  back, 
^  and  dry  it  well ;  cut  it  as  near  the  Ihape  of  your 
pot  as  you  can  $  take  two  nutmegs,  near  an  ounce 

of 
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of  cloves  and  mace,  half  an  ounce  of  white  pepper, 
about  an  ounce  of  fait;  take  out  all  the  bones, and  cut 
off  the  joll  below  the  fins ;  cut  off  the  tail ;  feafon  the 
fcaly  fide  firft,  and  lay  that  at  the  bottom  of  the  pot ; 
then  rub  the  feafoning  on  the  other  fide;  cover  it  with 
a  difh,  and  let  it  Hand  all  night.  It  muft  be  put  dou¬ 
ble,  and  the  fcaly  fide  top  and  bottom.  Put  butter  on 
the  bottom  and  top ;  cover  the  pot  with  feme  ftiff 
coarfe  pafte  ;  three  hours  if  it  is  a  large  fifh,  if  not, 
two  hours  will  bake  it.  When  it  comes  out  of  the 
oven,  let  it  hand  half  an  hour;  then  uncover  it,  and 
raife  it  up  at  one  end  that  the  gravy  may  run  out  ; 
then  put  a  trencher  and  a  weight  on  it,  to  prefs  out 
the  gravy,  melt  the  butter  that  came  from  it,  but 
let  no  gravy  be  in  it,  let  the  butter  boil  up,  and  add 
more  butter  to  it,  if  there  be  occafion.  Scum  it, and 
fill  the  pot  with  the  clear  butter ;  when  ’tis  cold, 
paper  it  up. 

Salmon  or  Mackrel  to  pot. 

AFTER  you  have  wafhed  and  cleans’d 
them,  dry  them  in  a  cloth,  cut  off  the  heads, 
tails  and  fins,  cut  them  down  the  bellies,  take  out 
the  rows,  and  wipe  the  black  that  lies  under  the 
rows  ;  take  out  the  bones  as  clean  as  you  can ;  fea¬ 
fon  twelve  or  thirteen  with  four  ounces  of  lalt,  half 
an  ounce  of  nutmegs,  as  much  pepper,  a  quarter  of 
an  ounce  of  cloves,  as  much  ginger  beat  very  fine  ; 
mix  with  the  fait  and  feafon  them  ;  lay  them  into  a 
long  pot  with  a  few  bay-leaves  and  lemon-peel  on 
the  top,  a  good  quantity  of  frelh  butter,  and  bake 
them  with  houlhold  bread  at  lead  three  hours  :  lay 
on  a  double  brown  paper  wetted  and  tied  clofe. 
When  they  are  baked,  take  them  out  of  the  pot 
while  hot,  and  pull  them  in  fmall  pieces  with  your 
fingers ;  place  them  clofe  in  your  potting- pots,  and 
pour  clarified  butter  on  the  top. 


To  pot  Beef. 

*T<  AKE  fix  pounds  of  the  buttock  of  beef,  cut 
it  in  pieces  as  big  as  your  fill,  feafon  it  with  a 
large  fpoonful  of  mace,  a  ipoonful  of  pepper,  with 
twenty-five  or  thirty  cloves,  and  a  good  race  of 
ginger ;  beat  them  all  very  fine,  mix  them  with  fait, 
and  put  them  to  the  beef  •,  lay  it  in  a  pot,  and  upon 
it  two  pounds  of  butter  :  bake  it  three  or  four  hours, 
well  cover’d  up  with  pafle  ;  before  it  is  cold  take  out 
the  beef,  beat  it  fine,  putting  in  the  warm  butter 
as  you  do  it,  and  put  it  down  clofe  in  pots  ;  if  you 
keep  it  long,  keep  back  the  gravy,  and  if  it  wants 
feafoning,  add  fome  in  the  beating  ;  pour  on  clari¬ 
fied  butter. 

To  J!  ew  Pigeons. 

O EASON  your  pigeons  with  pepper,  fait,  cloves 
^  and  mace,  with  fome  fweet  herbs  ;  wrap  a  fea¬ 
foning  up  in  a  bit  of  butter,  and  put  it  in  their  bellies, 
then  tie  up  the  neck  and  vent,  and  half  roafl  them  ; 
then  put  them  in  a  ftew-pan,  with  a  quart  of  good 
gravy,  a  little  white  wine,  fome  pickled  mufhrooms, 
a  few  pepper- corns,  three  or  four  blades  of  mace,  a  bit 
of  lemon-peel,  a  bunch  of  fweet  herbs,  a  bit  of  onion, 
fomeoyfler-pickle :  let  them  flew  till  they  are  enough ; 
then  thicken  it  up  with  butter  and  yolks  of  eggs. 
Garnilh  with  lemon.  Do  ducks  the  fame  way.  You 
may  put  forc’d-meat  in  their  bellies,  or  fhred  thyme 
wrap’d  up  in  butter.  Put  forc’d-meat  balls  in  both. 


To  fricafee  a  Pig. 

TJT  A  L  F  roafl  your  pig,  then  take  it  up,  and 
take  off  the  coat,  pull  the  meat  in  flakes 
from  the  bones,  and  put  it  in  a  flew-pan,  with  fome 
flrong  broth,  fome  white  wine,  a  little  vinegar,  an 
onion  fluck  with  cloves,  fome  mace,  a  bunch  of 
fweet  herbs,  and  fome  fait,  and  lemon-peel ;  when 
it  is  almofl:  done,  take  out  the  onions,  herbs,  and  le¬ 


mon- 
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mon-peel,  and  put  in  fome  mufhrooms,  and  thicken 
it  with  cream  and  eggs.  The  head  mutt  be  roatted 
whole,  and  fet  in  the  middle,  and  the  fricafee  round 
it.  Garnifh  with  lemon. 


To  few  Cod. 

pUT  your  cod  in  thin  dices,  and  lay  them  one 
^  by  one  in  the  bottom  of  a  difli ;  put  in  a  pint  of 
white  wine,  half  a  pound  of  butter,  fome  oyfters  and 
their  liquor,  two  or  three  blades  of  mace,  a  few 
crumbs  of  bread,  fome  pepper  and  fait,  and  let  it 
ftew  till  it  is  enough.  Garnifh  the  difh  with  lemon. 

To  make  Skuets. 


np  AKE  fine,  long  and  (lender  fkewers  ;  then 
**•  cut  veal  fweet-breads  into  pieces  like  dice,  and 
fome  fine  bacon  in  thin  fquare  bits  ;  feafon  them 
with  forc’d-meat,  and  then  fpit  them  on  the  fkewers, 
a  bit  of  fweet-bread,  a  bit  of  bacon,  till  all  is  on  ; 
roaft  them,  and  lay  them  round  a  fricafee  of  fheeps- 
tongues. 

To  pot  a  Hare. 

AKE  three  pounds  of  the  pure  flefh  of  hare, 
“**  and  a  pound  and  half  of  the  clear  fat  of  pork 
or  bacon,  and  beat  them  in  a  mortar,  till  you  cannot 
diftinguifh  each  from  the  other ;  then  feafon  it  with 
pepper,  fait,  a  large  nutmeg,  a  large  handful  of 
fweet  herbs,  fweet-marjoram,  thyme,  and  a  double 
quantity  of  parfley  •,  fhred  all  very  fine,  mix  it  with 
the  feafoning,  and  beat  it  all  together,  till  all  is  very 
well  mingled  ;  then  put  it  into  a  pot,  laying  it 
lower  in  the  middle  than  the  Tides,  and  patte  it  up  ; 
two  hours  will  bake  it :  when  it  comes  out  of  the 
oven,  have  clarified  butter  ready ;  fill  the  pot  an  inch 
above  the  meat  while  it  is  hot ;  when  it  is  cold,  pa¬ 
per  it  up,  and  keep  it  ;  which  you  may  do  three  or 
four  months  before  it  is  cut  :  the  fat  of  pork  is 
much  better  than  the  fat  of  bacon. 
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To  make  a  Bijk  of  Pigeons. 

A  K  E  twelve  pigeons,  fill  the  bellies  with 
***  forc’d- meat,  arid  half  roaft  them,  or  half 
boil  them  in  ftrong  broth ;  then  have  dices  of  French 
bread,  toafted  hard  and  ftew’d  in  ftrong  broth,  and 
have  in  readmefs fome  lamb-ftones,andfweet-breads, 
and  palates,  they  being  firft  boiled  tender;  then  fteW 
them  with  your  pigeons  in  your  ftrong  broth  ;  add 
balls  of  forc’d  meat  firft  ftewed  or  fry’d  ;  lay  your 
pigeons  in  a  difh ;  lay  on  them  thin  dices  of  broiled 
bacon,  and  your  other  ingredients,  and  pour  in  your 
ftrong  broth,  'and  garni di  with  lemon.  You  may 
leave  out  the  fweet-breads,  palates,  and  lamb-ftones, 
and  put  in  fcalded  herbs ;  as  for  fc-ops,  and  turneps 
half  boil’d,  cut  like  dice,  and  fry’d  brown,  and  fo 
ferve  it  like  a  foop,  and  but  fix  pigeons. 

To  do  Pigeons  in  Jelly  . 

*lpAKE  a  knuckle  of  veal,  and  a  good  piece 
***  of  ifing-glafs,  and  make  a  ftrong  jelly  ;  feafon 
it  with  mace,  white-pepper,  fait,  bay-leaves,  and  le- 
mon-peel ;  then  trufs  your  pigeons  as  for  boiling, 
and  boil  them  in  the  jelly ;  when  they  are  cold,  put 
them  in  the  dilh  you  ferve  them  in  ;  then  add  the 
juice  of  a  lemon  to  your  jelly,  clarify  it  with  the 
the  whites  of  eggs,  run  it  through  a  jelly-bag  into  a 
pan,  and  keep  it  till  ’tis  cold :  with  a  fpoon  lay  it- 
in  heaps,  on  and  between  your  pigeons.  Garnifti 
with  diced  lemon  and  bay-leaves. 

To  make  a  Poloe. 

nPAKE  a  pint  of  rice,  boil  it  in  as  much  watef 
-*■  as  will  cover  it;  when  your  rice  is  half  boiled 
put  in  your  fowl,  with  a  fmall  onion,  a  blade  or  two 
of  mace,  fome  whole  pepper,  and  fome  fait ;  when 
ftis  enough,  put  the  fowl  in  the  difh,  and  pour  the 
rice  over  it, 

r# 


Tojl  ew  Cucumbers . 


T>ARE  twelve  cucumbers,  flice  them  as  for  eat- 
A  ing,  put  them  to  drain,  and  lay  them  in  a  coarfe 
cloth  till  they  are  dry ;  flour  them,  and  fry  them  brown 
in  butter  ;  then  put  to  them  fome  gravy,  a  little  cla¬ 
ret,  fome  pepper,  cloves  and  mace,  and  let  them  ftew 
a  little ;  then  roll  a  bit  of  butter  in  flour,  and  tofs  them 
up  *  put  them  under  mutton  or  lamb  roafted. 


To  pot  Goofe  and  Turkey. 

A  K  E  a  fat  goofe,  and  a  fat  turkey  ;  cut  them 
down  the  rump,  and  take  out  all  the  bones  ; 
lay  them  flat  open,  and  feafon  them  very  well  with 
white  pepper,  nutmeg  and  fait,  allowing  three  nut¬ 
megs,  with  the  like  proportion  of  pepper,  and  as 
much  fait  as  both  the  fpices;  when  you  have  feafon’d 
them  all  over,  let  your  turkey  be  within  the  goofe, 
and  keep  them  in  feafon  two  nights  and  a  day ;  then 
roll  them  up  as  collared  beef,  very  tight,  and  as 
lhort  as  you  can,  and  bind  it  very  faft  with  ftrong 
tape.  Bake  it  in  a  long  pot,  with  good  (lore  of  but-* 
ter,  till  it  is  very  tender,  as  you  may  feel  by  the  end  5 
let  it  lie  in  the  hot  liquor  an  hour,  then  take  it  out, 
and  let  it  (land  till  next  day  ;  then  unbind  it,  place 
it  in  your  pot,  and  melt  butter,  and  pour  over  it. 
Keep  it  for  ufe,  and  flice  it  out  thin. 

7o  make  a  Fricafee  of  Eggs. 


T>  O I  L  your  eggs  hard,  and  take  out  a  good 
^  many  of  the  yolks  whole,  then  cut  the  reft  in 
quarters,  yolks  and  whites  together.  Set  on  fome 
gravy,  with  a  little  Aired  thyme  and  parfley  in  it, 
give  it  a  boil  or  two  ;  then  put  in  your  eggs,  with 
a  little  grated  nutmeg  ;  fhake  it  up  with  a  bit  of  but¬ 
ter,  till  it  be  as  thick  as  another  fricafee  :  then  fry 
artichoke  bottoms  in  thin  fliges,  and  ferve  it  up. 
Garnifli  with  eggs  Aired  fmall. 

G  :  Another 
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Another  Fricafee  of  Eggs. 


efchalot,  two  anchovies,  a  little  thyme,  a  few  oyfters 
or  cockles,  and  fait  to  your  tafte  ;  when  they  have 
ftew’d  well  together,  put  in  your  eggs  and  a  bit  of 
butter ;  tofs  them  up  together  till  it  is  thick,  and 
then  ferve  it  up. 

"To  fricafee  Artichoke-bottoms  for  a 

Side-difh . 

T)  OIL  your  artichokes  tender,  take  off  the  leaves 
"  and  choke  ;  when  cold  fplit  every  bottom, 
dredging  them  with  flour,  and  then  dip  them  in 
beaten  eggs,  with  fome  fait  and  grated  nutmeg  \ 
then  roll  them  up  in  grated  bread,  fry  them  in  but¬ 
ter  ;  make  gravy  fauce  thicken’d  with  butter,  and 
pour  under  them. 

To  make  fore  d-meat. 


npAKE  a  piece  of  a  leg  of  veal,  the  lean  part 
^  and  fome  lean  bacon  ;  mince  them  very  fine, 
and  add  a  double  quantity  of  fuet  :  put  it  all  in  a 
marble  mortar,  beat  it  well,  fprinkle  it  with  a  little 
water  in  the  beating ;  feafon  it  with  pepper,  fait,  and 
a  little  cloves  and  mace,  to  your  tafte;  Aired  fpinach 
very  fine  if  you  wrould  have  it  look  green,  or  elfe 
without ;  make  it  up  as  you  ufe  it,  with  an  egg  or 
two,  and  roll  it  in  long  or  round  balls. 


To  keep  Smelts  in  Jelly. 


bp  AKfi  fmelts  alive,  if  you  can  get  them  ; 
*■*  chufe  out  the  firmeft  without  fpawn,  fet  them 
a  boiling  in  a  gallon  of  water,  a  pint  of  wine  vine¬ 
gar,  two  handfuls  of  fait,  and  a  bunch  of  fweet 
herbs,  and  lemon-peel ;  let  them  boil  three  or  four 
walms,  and  take  them  up  before  they  break.  The 
jelly  make  thus  :  take  a  quart  of  the  liquor,  a 
quart  of  vinegar,  a.  quart  of  white  wine,  one 
3  ounce 
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ounce  of  ifing-glafs,  fome  cloves,  mace,  fliced  gin¬ 
ger,  whole  pepper,  and  fait  ^  boil  thefe  over  a  gentle 
fire  till  a  third  part  be  confumed,  and  the  ifing- 
glafs  be  melted  ;  then  fet  it  by  till  almoft  cold :  lay 
your  fmelts  in  a  china  plate  one  by  one,  then  pour 
it  on  your  fmelts  ;  fet  it  in  a  cool  place  \  it  will  jelly 
by  next  day. 

To  flew  a  Turkey. 

'T'AKE  a  fine  young  turkey,  kill’d,  pull’d,  and 
drawn,  fill  the  fkin  on  the  bread:  with  forc’d- 
meat,  and  lard  it  on  the  fides  with  bacon  *,  put  into 
the  belly  half  an  efchalot,  two  anchovies,  and  a 
little  thyme  fhred  fmall  ;  brown  it  in  a  pan  with  a 
little  butter  *,  when  it  is  very  brown  put  it  in  a  flew- 
pan,  with  ftrong  gravy,  fome  white  wine,  or  cla¬ 
ret,  two  or  three  anchovies,  fome  mace,  fweet  herbs, 
and  a  little  pepper  •,  let  it  (lew  till  it  is  thoroughly 
enough,  then  thicken  the  liquor  with  butter  and 
eggs  \  fry  fome  French  loaves  dipt  in  cream,  after 
the  top  and  the  crumb  is  taken  out  ;  then  fill  them 
with  ftewed  oyflers,  or  fhrimps,  or  cockles,  and 
with  them  garnifh  the  difh,  or  with  fiic’d  lemon. 
A  hen,  goofe,  or  duck,  does  well  this  way. 

To  bake  a  Rump”  of  Reef. 

T>  ON  E  a  rump  of  beef,  b  at  it  very  well  with  a 
^  rolling-pin,  cut  off  the  finew,  and  lard  it  with 
large  pieces  of  bacon  ;  roll  your  lards  in  feafoning, 
which  is  pepper,  fait,  and  cloves ;  lard  athwart  the 
meat,  that  it  may  cut  handfomely  ;  then  feafon  it 
all  over  the  meat  with  pepper  and  fait  pretty  thick, 
tie  it  with  packthread  crofs  and  crofs,  and  put 
the  top  under  the  bottom,  and  tie  it  up  tight ;  put 
it  in  an  earthen  pot,  break  all  the  bones,  and  put  in 
the  fides  and  over,  to  keep  it  faft  that  it  cannot  ft ir  \ 
then  put  in  half  a  pound  of  butter,  fome  bay- 
leaves,  whole  pepper,  an  efchalot  or  two,  and 
fome  fweet  herbs  *,  cover  the  top  of  the  pot  with 
eaarfe  pafte ;  put  it  in  the  oven?  and  let  it  Hand  eight 

G  2  hours. 
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hours.  Serve  it  up  with  its  own  liquor,  and  fome 
dry’d  fippets. 

To  make  V eal  Cutlets . 

U  T  your  veal  fteaks  thin,  hack  them,  and 
^  feafon  them  with  pepper  and  fait,  and  iweet 
herbs  ;  wafh  them  over  with  eggs,  and  ftrew  over 
them  fome  forc’d-meat ;  put  two  fteaks  together, 
and  lard  them  with  bacon  ;  walk  them  over  with 
melted  butter,  and  wrap  them  in  white  papers  but¬ 
ter’d  *  roaft  them  on  a  lark  fpit,  or  bake  them  ; 
when  they  are  enough,  unpaper  them,  and  ferve 
them  with  good  gravy  and  fticed  lemon. 

“To  drefs  a  Calf's  Head. 

C  A  L  D  the  hair  off,  and  take  out  the  bones, 
then  have  in  readinefs  palates  boiled  tender, 
yolks  of  hard  eggs,  oyfters  fcalded,  and  forc’d- 
meat ;  fluff  all  this  into  your  head,  and  few  it  up 
clofe  in  a  cloth ;  boil  it  three  hours  \  make  a  ftrong 
gravy  for  fauce,  and  garnifh  with  fry’d  bacon. 

To  make  a  Pulpatoon  of  Pigeons. 

AKE  mufhrooms,  palates,  oyfters,  fweet- 
breads,  and  fry  them  in  butter ;  then  put  all 
thefe  into  a  ftrong  gravy  ;  give  them  a  heat  over 
the  fire,  and  thicken  up  with  an  egg  and  a  bit  of 
butter  •,  then  half  roaft  fix  or  eight  pigeons,  and  lay 
them  in  a  cruft  of  forc’d-meat,  as  follows  :  fcrape  a 
pound  of  veal  and  two  pounds  of  marrow,  and  beat 
it  together  in  a  ftone  mortar,  after  it  is  fhred  very 
fine  *  then  feafon  it  with  fait,  pepper,  fpice,  and  put 
in  hard  eggs,  anchovies,  and  oyfters  ;  beat  all  toge¬ 
ther,  and  make  the  lid  and  fides  of  your  pye  of  it; 
firft,  lay  a  thin  cruft  in  your  pattipan,  then  put  in 
your  iorc’d-meat,  then  lay  an  exceeding  thin  cruft 
over  them,  then  put  in  your  pigeons  and  other  in¬ 
gredients,  with  a  little  butter  on  the  top ;  bake  it . 
two  hours. 
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To  pot  Mujhrooms. 

T  A  K  E  of  the  heft  mufhrooms,  and  rub  them 
with  a  woollen  cloth  ;  thofe  that  will  not  rub, 
peel,  and  take  out  the  gills,  and  throw  them  into 
water,  as  you  do  them  ;  when  they  are  all  done, 
wipe  them  dry,  and  put  them  in  a  iauce-paa,  with 
a  handful  of  fait  and  a  piece  of  butter;  ftew  them 
till  they  are  enough,  fhaking  them  often  for  fear  of 
burning  ;  then  drain  them  from  their  liquor,  and 
when  they  are  cold  wipe  them  dry,  and  lay  them  in 
a  pot  one  by  one  as  clofe  as  you  can,  till  your  pot 
be  full  ;  then  clarify  butter  ;  let  it  ftand  till  it  is 
almoft  cold,  and  pour  it  into  your  mufhrooms  ; 
when  cold,  cover  them  clofe  in  your  pot ;  when  you 
ufe  them,  wipe  them  clean  from  the  butter,  and 
ftew  them  in  gravy  thicken’d,  as  when  frefh. 

To  pot  Herrings. 

PUT  off  their  heads,  and  put  them  in  an  earthen - 
^  pot,  lay  them  clofe,  and  between  every  layer 
of  herrings  ftrew  fome  fait,  not  too  much  ;  put  in 
cloves,  mace,  whole  pepper,  and  nutmeg  cut  in 
bits ;  fill  up  the  pot  with  vinegar,,  water  and  a  quar¬ 
ter  of  a  pint  of  white  wine  ;  cover  it  with  brown 
paper,  tie  it  down,  and  bake  it  with  brown  bread. 
When  cold  it  is  fit  to  eat. 

To  bake  Herr  mgs. 

fp  A  K  E  thirty  herrings,  fcale  them,  cut  off 
■*-  their  heads,  pull  out  their  roes,  wafh  them 
very  clean,  and  lay  them  to  drain  four  or  five  hours; 
roll  them  in  a  dry  cloth,  feafon  them  with  pepper 
and  fait,  and  lay  them  in  a  long  venifon  pot  at 
full  length  ;  when  you  have  laid  one  row,  Aired  a 
large  onion  very  fmall,  and  mix  it  with  a  little 
cloves,  mace  and  ginger  cut  fmall,  and  ftrew  it  all 
over  the  herrings  ;  and  then  another  row  of  her¬ 
rings,  and  feafoning ;  and  fo  do  till  all  is  in  the  pot, 
let  it  ftand  feafon’d  an  hour  before  it  is  put  in  the 
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oven  :  then  put  in  a  quart  of  claret,  and  tie  it  over 
with  paper,  and  bake  it  with  houfhold  bread. 

To  make  a  Soup . 

rp  A K  E  twelve  pounds  of  beef,  a  fcrag  of  mut- 
•*-  ton,  and  knuckle  of  veal  ;  it  mufi  be  neck- 
beef,  and  the  flicking- piece,  put  your  beef  in  a  fauce- 
pan,  and  half  fry  it  with  a  bit  of  butter ;  then  put  all 
in  a  pot,  with  nine  quarts  of  water,  a  good  handful 
of  fait,  a  piece  of  bacon,  boil  and  fkim  it,  then  fea- 
fon  it  with  three  onions  lluck  with  cloves,  whole  pep¬ 
per,  Jamaica- pepper,  and  a  bunch  of  fweet  herbs  ; 
let  it  boil  five  or  fix  hours  clofe  covered  ;  then  flrain 
it  out,  and  put  it  in  your  difh,  with  flew'd  herbs  and 
toafled  bread. 

\ To  make  Mujhroom  Liquor  and  Powder. 

hp  AKE  a  peck  of  mufhrooms,  wafh  and  rub 
them  clean  with  a  piece  of  flannel,  cutting  out 
all  the  gills,  but  not  peeling  off  the  fkins  •,  put  to 
them  fixteen  blades  of  mace,  four  cloves,  fix  bay- 
leaves,  twice  as  much  beaten  pepper  as  will  lie  on 
a  half  crown,  a  handful  of  fait,  a  dozen  onions,  a 
piece  of  butter  as  big  as  an  egg,  and  half  a  pint  of 
vinegar  *,  flew  them  up  as  fall  as  you  can,  keeping 
them  flirting  till  the  liquor  is  out  of  your  mufhrooms; 
drain  them  thro’  a  colander,  favethe  liquor  and  fpice, 
and  when  cold  bottle  it  up  for  ufe  ;  dry  the  mufh¬ 
rooms  firft  on  a  broad  pan  in  the  oven,  afterwards 
put  them  on  fieves,  till  they  are  dry  enough  to 
pound  to  powder.  This  quantity  ufually  makes 
about  half  a  pound. 

•  •  Peas ■  Soup. 

Hp  AK  E  the  broth  of  a  leg  of  beef,  and  boil  in  it 
^  a  piece  of  of  bacon  and  a  fheep’s-head,  to  mafh 
with  a  good  quantity  of  peas  ;  flrain  the  broth  from 
the  hufks,  then  take  half  a  nutmeg,  four  cloves, 
and  a  race  of  ginger,  fome  pepper,  a  pretty  deal  of 
mint,  fome  fweet-marjoram  and  thyme  ;  bruife  the 
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fpice,  powder  the  herbs,  and  put  them  into  the 
foup  ;  boil  leeks  in  two  or  three  waters  till  they  are 
tender,  and  the  ranknefs  out  of  them  ♦,  put  in  v/hat 
other  herbs  you  pleafe,  as  fpinach,  lettuce,  beets, 
forget  not  to  boil  an  onion  or  two  in  the  broth  at 
firft;  fome  will  burn  butter  in  a  ftew-.pan,  and  when 
it  is  boiling  put  in  a  large  plate  of  fliced  onions  •,  let 
them  boil  till  they  are  tender,  keeping  them  ftirring 
all  the  time,  and  boil  them  in  a  foup  ;  others  will 
fcrape  a  little  chefhire  cheefe,  and  ftrew  in  the  but¬ 
ter  and  onions  *,  it  ought  to  be  old  chefhire- cheefe  ; 
if  you  put  in  the  onions  mentioned  iaft,  they  muft 
be  fry’d  in  butter,  brown,  before  they  are  put  into  the 
foup ;  when  you  put  them  into  the  frying-pan  flour 
them  well,  put  in  celery  and  turneps,  if  you  like  the 
tafle,  but  flrain  the  turneps  out  :  to  throw  an  old 
pigeon  in  with  the  meat  at  firft,  gives  a  high  tafle, 
or  a  piece  of  lean  bacon  dry’d. 


^pAKE  a  quart  of  fmall  oy fliers,  put  them  into 
-*■  a  colander  to  drain  ;  then  flrain  the  liquor 
through  a  muflin  rag,  and  put  to  it  half  a  pint  of  wa¬ 
ter,  and  a  quarter  of  a  pint  of  white  wine  ;  let  them 
flew  with  a  few  fprigs  of  parfley,  and  a  little  thyme, 
a  little  efchalot  or  onion,  a  little  lemon-peel,  a  few 
cloves,  a  blade  of  mace,  and  a  little  whole  pepper ; 
let  them  flew  gently  a  pretty  while  ;  take  a  quarter 
of  a  pound  of  butter  and  put  into  a  pan,  but  flour  it 
well  firfl,  then  fry  it  till  it  has  done  luffing  *,  dry 
the  oyflers  in  a  cloth,  and  flour  them  *,  put  them 
into  the  butter,  and  fry  them  till  they  are  plump*,  then 
take  one  anchovy  and  diffolve  in  the  liquor  \  add 
fome  frefh  wine,  the  yolks  of  two  eggs,  well  beaten*, 
put  all  into  the  pan  together,  and  give  it  a  fcald  \ 
keeping  it  ftirring  all  the  time  it  is  on  the  fire  ; 
before  you  put  the  foup  into  the  difh,  lay  the 
cruft  of  a  French  loaf,  or  a  toafl,  at  the  bottom, 
which  muft  foak  with  fome  of  the  liquor  over  coals. 


Before 
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Before  you  put  in  the  whole,  you  may  add  ftrong 
broth  or  fried  gravy,  if  not  in  Lent.  This  foup  muft 
be  thick  with  butter'd  crumbs :  you  may  add  burnt 
butter  or  fago,  but  that  you  muft  boil  in  feveral 
waters,  the  more,  the  whiter  it  looks.  Vermicelly 
is  good  in  this,  but  that  muft  boil  but  little  time, 
Crawfifh  and  fhrimps  do  well  in  this  foup  *,  if  you 
have  fhrimps,  the  fewer  oyfters  will  do. 

To  make  green  Peas  Soup. 

A  K  E  half  a  bufhel  of  the  youngeft  peas,  di- 
^  vide  the  great  from  the  fmall  *  boil  the  fmall- 
eft  in  two  quarts  of  water,  and  the  biggeft  in  one 
quart when  they  are  well  boil’d,  bruife  the  biggeft, 
and  when  the  thin  is  drain’d  from  it,  boil  the  thick  in 
as  much  cold  water  as  will  cover  it ;  then  rub  away 
the  fkins,  and  take  a  little  fpinach,  mint,  forrel,  let¬ 
tuce,  parfley,  and  a  good  quantity  of  marigolds  ; 
wafh,  (bred,  and  boil  thefe  in  half  a  pound  of  butter, 
and  drain  the  fmall  peas-,  fave  the  water,  and  mingle 
all  together,  with  a  fpoonful  of  whole  pepper  ;  then 
melt  a  quarter  of  a  pound  of  butter,  fhake  a  little 
flour  into  it,  and  let  it  boil  -,  put  the  liquor  to  the 
butter,  and  mingle  all  well  together,  and  let  them 
boil  up  ^  fo  ferve  it  with  dry’d  bread. 

To  keep  green  Peas  till  Chriftmas. 

CHE  L  L  what  quantity  you  pleafe  of  young 
^  peas,  put  them  in  the  pot  when  the  water  boils, 
let  them  have  four  or  five  walms ;  then  firft  pour 
them  into  a  colander,  and  then  fpread  a  cloth  on  a 
table,  and  put  them  on  that,  and  dry  them  well  in 
it ;  have  bottles  ready  dried,  and  fill  them  to  the 
necks,  and  pour  over  them  melted  mutton  fat,  and 
cork  them  down  very  clofe,  that  no  air  come  to 
them  ;  fet  them  in  your  cellar,  and  when  you  ufe 
them,  put  them  into  boiling  water,  with  a  fpoonful 
of  fine  fugar,  and  a  good  piece  of  butter  and  when 
they  are  enough,  drain  and  butter  them. 

«  To 
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To  make  Afparagus  Soup. 

A  K  E  twelve  pounds  of  lean  beef,  cut  in  thin 
dices  ;  then  put  a  quarter  of  a  pound  of  butter 
in  a  flew- pan  over  the  fire, and  put  your  beef  in;  let 
it  boil  up  thick  till  it  begins  to  brown ;  then  put  in 
a  pint  of  brown  ale,  and  a  gallon  of  water;  cover  it 
clofe,  and  let  it  flew  gently  for  an  hour  and  half;  put 
in  what  fpice  you  like  in  the  Hewing,  and  flrain  out 
the  liquor,  and  fkim  off  all  the  fat  ;  then  put  in 
fome  vermicelly,  feme  celery  wafh’d  and  cut  fmall, 
half  a  hundred  of  afparsgus  cut  Email,  and  palates 
boiled  tender  and  cut;  put  all  thefe  in,  and  let  them 
boil  gently  till  tender  ;  juft  as  it  is  going  up  fry  a 
handful  of  fpinach  in  butter,  and  throw  in  a  French 
roll. 

Afparagus  Soup ,  or  green  Peas. 

^TAK  E  fome  flrong  broth  of  beef,  mutton,  or 
both,  boil  in  it  a  large  brown  toafl,  a  little 
flour  fifted  from  oatmeal,  and  three  or  four  handfuls 
of  afparagus  cut  fmall,  fo  far  as  they  are  green  (or 
green  peas)  fome  fpinach,  white  beets,  and  what 
herbs  you  like,  a  little  celery,  and  a  few  fprigs  of 
parfley ;  toafl  little  white  toafls,  butter  them,  and 
pour  your  foup  upon  them  ;  the  brown  bread  ought 
to  be  flrain’d  off  before  your  afparagus  goes  in  ; 
feafon  it  with  fait  to  your  tafle, 

White  Soup. 

^PAKE  fome  liquor  that  has  had  a  leg  of  mut» 
-*■  ton  boil’d  in  it,  in  which  you  may  flew  a 
knuckle  of  veal,  an  onion,  and  a  bay-leaf ;  flrain  it 
off  and  put  it  again  into  your  flew-pan,  with  a 
handful  of  fhred  celery,  and  a  good  quantity  of 
oyflers  ;  let  them  boil  till  they  will  break,  then  put 
in  fuch  a  quantity  of  butter’d  crumbs  as  will  make  it 
thick  ;  you  may  boil  in  this  fome  vermicelly  *,  grate 
in  half  a  nutmeg,  fait  it  to  your  tafle ;  fome  celery 
if  you  pleafe. 

S V 
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To  make  Scotch  Collops. 


pUT  thin  flices  of  a  fillet  of  veal,  and  hack 
^  them ;  then  take  the  yolks  of  four  eggs ;  beat 
a  little  melted  butter,  a  little  fait,  and  fome  nutmeg, 
or  lemon-peel  grated  in  it;  then  dip  in  each  collop, 
lay  them  in  a  pewter  difh,  flour  them  and  let  them 
lie  till  you  want  them.  Put  a  bit  of  butter  in  the 
frying-pan,  and  your  collops,  and  fry  them  quick, 
lhaking  them  all  the  while  to  keep  the  butter  from 
oiling ;  then  pour  it  into  a  ftew-pan  cover’d  clofe, 
and  keep  it  warm  ;  then  put  to  them  fome  good 
gravy,  fome  mufhrooms,  or  what  elfe  you  like,  a 
bit  of  butter,  tofs  it  up  thick,  and  fqueeze  an  orange 
over  it. 


A  brown  Fricafee. 

»TAKE  lamb  or  rabbet  cut  in  fmall  pieces  ; 

grate  on  it  a  little  nutmeg,  or  lemon- peel  ;  fry 
itquick  and  brown  with  butter,  then  have  fome  flrong 
broth,  in  which  put  your  morels  and  mufhrooms,  a 
few  cock’s-combs  boil’d  tender,  and  artichoke-bot¬ 
toms  ;  a  little  walnut-liquor,  and  a  bay-leaf ;  then 
roil  a  bit  of  butter  in  flour,  fhake  it  well,  and  ferve 
it  up,  you  may  fqueeze  an  orange  or  lemon  over  it. 

To  make  Hams  of  Pork  like  Weftphalia. 

'  O  two  large  hams,  or  three  fmall  ones,  take 
three  pounds  of  common  fait,  and  two  pounds 
and  a  half  of  brown  coarfe  fugar  ;  mix  both  together, 
rub  it  well  into  the  hams,  let  them  lie  feven  days, 
turning  them  every  day,  and  rub  the  fait  in  them, 
when  you  turn  them  ;  then  take  four  ounces  of  fait- 
petre  beat  fmall,  and  mix  with  two  handfuls  of  com¬ 
mon  fait,  and  rub  that  well  in  your  hams,  and  let 
them  lie  a  fortnight  longer ;  then  hang  them  up 
high  in  a  chimney  to  fmoke. 
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To  make  a  Pickle  for  Tongues. 

A  K  E  your  pickle  with  bay-falt,  fome  fait- 
petre,  coarfe  fugar,  and  fpring- water  ;  make 
it  ftrong,  boil  and  fkim  it,  and  when  ’tis  cold  put 
in  yourtongues;  turn  them  often  j  let  them  lie  three 
weeks,  then  dry  them.  . 

To  make  Saufages. 

A  K  E  three  pounds  of  fat,  and  three  pounds 
-*■  of  lean  pork  •,  cut  the  lean  into  thin  flices  ;  and 
fcrape  every  dice,  and  throw  away  the  fkin  ;  have 
the  fat  cut  as  fmall  as  can  be  •,  mix  fat  and  lean  to¬ 
gether,  fhred  and  mix  them  well  ;  two  ounces  and 
a  half  of  fait,  half  an  ounce  of  pepper,  thirty  cloves, 
and  three  or  four  large  blades  of  mace,  fix  fpoonfuls 
of  fage,  two  fpoonfuls  of  rofemary  cut  exceeding 
fine,  with  three  nutmegs  grated  ;  beat  fix  eggs,  and 
work  them  well  together  with  a  pint  of  water  that 
has  been  boil’d,  and  is  perfectly  cold  :  If  you  put  in 
no  herbs,  flice  a  penny  white  loaf  in  cream,  fteep 
it  all  night,  and  work  it  in  well  with  faufage- 
meat,  with  as  much  cream  as  will  infufe  the  bread. 
If  you  put  in  raw  water,  the  faufages  are  faid  not  to 
keep  fo  well  as  when  it  is  boiled. 

Very  fine  Saufages. 

A  K  E  a  leg  of  pork  or  veal  ^  pick  it  clean  from 
fkin  or  fat,  and  to  every  pound  of  lean  meat 
put  two  pounds  of  beef- feet  pick’d  from  the  fkins  ; 
fhred  the  meat  and  fuet  feverally  very  fine ;  then 
mix  them  well  together,  and  add  a  large  handful  of 
green  fage  fhred  very  fmall,  feafon  it  with  grated 
nutmeg,  fait  and  pepper  •,  mix  it  well,  and  prefs  it 
down  hard  in  an  earthen  pot,  and  keep  it  for  ufe. 
When  you  ufe  them  roll  them  up  with  as  much  egg 
as  will  make  them  roll  fmooth,  but  ufe  no  flour  : 
in  rolling  them  up,  make  them  the  length  of  your 
finger,  and  as  thick  as  two  fingers :  fry  them  in 
clarified  fuet,  which  mu  ft  be  boiling  hot  before  you 

put 
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put  them  in.  Keep  them  rolling  about  in  the  pan  y 
when  they  are  fried  through,  they  are  enough. 

To  Jlew  Pigeons  with  Afparagus. 

RAW  your  pigeons,  and  wrap  up  a  little  Hired 
parfiey,  with  a  very  few  blades  of  thyme,  fome 
fait  and  pepper  in  a  piece  of  butter;  put  fome  in  the 
belly,  fome  in  the  neck,  and  tie  up  the  vent  and  the 
neck,  and  half  road  them  •,  then  have  fome  flirong 
broth  and  gravy,  put  them  together  in  a  flew -pan ; 
flew  the  pigeons  till  they  are  full  enough  ;  then  have 
tops  of  alparagus  boil’d  tender,  and  put  them  in,  and 
let  them  have  a  walm  or  two  in  the  gravy,  and  difh 
it  up. 

A  Pickle  for  either  Tongues  or  Hams. 

*"]p  AKE  what  quantity  of  water  you  pleafe,  and 
with  bay  fait  and  common  fait  make  it  ftrong 
enough  to  bear  an  egg  ;  then  to  every  gallon  of  this 
pickle  add  half  a  pound  of  petre-falt,  a  pound  of 
coarfe  fugar,  and  two  or  three  ounces  of  falt-petre 
beat  fine  ;  boil  it  and  fkim  it, and  when  it  is  thorough 
cold  put  in  your  hams  or  tongues  ;  turn  them  often ; 
the  hams  may  lie  in  pickle  about  a  month,  the 

tongues  three  weeks  ;  then  hang  them  up  to  dry. 

« 

To  Ji  ew  Pigeons . 

C  EASON  eight  pigeons  with  pepper  and  fait 
^  only  ;  take  a  middling  cabbage  cut  a-crofs  the 
middle,  and  lay  the  bottom  with  the  thick  pieces  in 
the  ftew-pan  *,  then  lay  on  your  pigeons,  and  cover 
’em  with  the  top  of  your  cabbage  ;  pour  in  a  pint  of 
red  wine,  and  a  pint  of  water  ;  let  it  ftewflowly  an 
hour  or  more. 

Another . 

C  TUFF  your  pigeons  with  fweet  herbs  chopp’d 
^  fmall,  fome  bacon  minced  fmall,  grated  bread, 
fpice,  butter,  and  yolk  of  egg ;  few  them  up  top 

and 
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and  bottom,  and  ftew  them  in  ftrong  broth,  with 
half  a  pint  of  white  wine  to  fix  pigeons,  and  as 
much  broth  as  will  cover  them  well,  with  nutmeg, 
whole  pepper, mace,  fait, a  little  bundle  of  fweet  herbs* 
a  bit  of  lemon-peel,  and  an  onion  *,  when  they  are 
almoft  done,  put  in  fome  artichoke  bottoms  ready 
boiled,  and  fried  in  brown  butter,  or  afparagus-tops 
ready  boiled,  thicken  up  the  liquor  with  the  ftuif- 
ing  out  of  the  pigeons,  and  a  bit  of  butter  roll’d  in 
flour :  take  out  the  lemon-peel,  bunch  of  herbs,  and 
onion.  Garnifh  the  difh  with  fliced  lemon,  and  very 
thin  bits  of  bacon  toafted  before  the  fire. 


To  fickle  Hams  or  Ribs  of  Beef. 

A  K  E  fix  gallons  of  your  bloody  beef-brine,  - 
***  or  from  pork,  and  put  to  it  two  pounds  of 
brown  fugar,  and  a  pound  of  falt-petre  •,  boil  ’em 
together,  and  fkim  it  well ;  when  ’tis  cold  put  it 
into  the  thing  you  defign  to  pickle  in,  and  put  in 
your  hams  ;  large  ones  muft  lie  in  the  pickle  three 
weeks  ;  fmall  ones  but  a  fortnight,  fometimes  turn¬ 
ing  them  ;  the  pickle  muft  be  ftrong  enough  to  bear 
an  egg  ;  this  way  is  only  for  great  families,  that 
kill  or  ufe  a  great  deal  of  beef. 


To  few  green  Peas. 

^"pAKE  five  pints  of  young  green  peas,  put 
A  them  into  a  difh  with  a  little  fpring- water,  fa- 
voury,  fome  fweet  marjoram,  thyme,  and  onion,  a 
few  cloves,  and  a  little  whole  pepper  *,  melt  half  a 
pound  of  fweet  butter,  with  a  piece  of  dried  fat  ba¬ 
con  the  bignefs  of  an  egg,  in  a  ftew-pan,  and  let  it 
boil  till  it  is  brown  ;  take  the  white  part  of  three 
hard  lettuces  cut  very  fmall,  and  put  them  into  the 
butter ;  fet  it  again  on  the  fire  for  half  a  minute, 
ftirring  the  lettuces  four  or  five  times  ;  then  putin 
the  peas,  and  after  you  have  given  them  five  or  fix 
tofies,  put  in  as  much  ftrong  broth  as  will  ftew  them  * 
then  add  half  a  pint  of  cream,  and  let  them  boil  till 

the 
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the  liquor  is  almoft  wafted  ;  bruife  them  a  little 
with  a  fpoon,  and  put  a  quarter  of  a  pint  of  more 
cream  to  them ;  tofs  them  five  or  fix  times,  and  difli 
them.  Any  good  gravy  may  be  added. 

To  make  Green  Peas  Soup. 

■\/T  A  KE  ftrong  broth  of  a  leg  of  beef,  a  knuckle 
1YJ.  or  fcrag  end  of  veal,  and  fcrag  of  mutton  ; 
clear  it  off  •,  then  chop  fome  cabbage  lettuce,  fpi- 
nach,  and  a  little  forrel  ;  then  put  half  a  pound  of 
butter  in  a  fiat  fauce-pan,  dredge  in  fome  Hour,  put 
it  over  the  fire  until  ftis  brown  :  then  put  in  your 
herbs  and  tofs  them  up  a  little  over  the  fire  ;  then 
put  in  a  pint  and  half  of  green  peafe  half  boiled  be¬ 
fore,  adding  your  ftrong  broth,  and  let  it  juft  fim- 
mer  over  the  fire  half  an  hour;  then  cut  fome  French 
bread  very  thin  ;  dry  it  well  before  the  fire,  put  it  in, 
and  let  it  ftew  half  an  hour  longer;  feafon  your  broth 
with  pepper,  fait,  and  a  few  cloves  and  mace.  Gar¬ 
ni  fh  the  difh  with  fpinach  fcalded  green,  and  fome 
very  thin  bits  of  bacon  toafted  before  the  fire. 

Strong;  Broth. 

^T^AKE  twelve  quarts  of  water,  two  knuckles 
of  veal,  a  leg,  or  two  ihins  of  beef, two  pair  of 
calfs-feet,  a  chicken,  a  rabbet,  two  onions,  cloves, 
mace,  pepper,  fait,  a  bunch  of  fweet  herbs ;  cover 
it  clofe,  and  let  it  boil  till  fix  quarts  are  confumed : 
ftrain  it  out,  and  keep  it  for  ufe. 

"To  make  Craw-fjh  Soop. 

^Jp  A K E  a  gallon  of  water,  and  fet  it  a  boiling  ; 

put  in  it  a  bunch  of  fweet  herbs,  three  or  four 
blades  of  mace,  an  onion  ftuck  with  cloves,  pepper, 
and  fait :  then  have  about  two  hundred  of  craw- 
filh,  fave  out  about  twenty ;  pick  the  reft  from 
their  fhells  ;  fave  the  tails  whole,  the  bodies  and 
fhells  beat  in  a  mortar,  with  a  pint  of  peafe  green  or 
dry,  that  have  been  boiled  tender;  put  your  boiling 

water 
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water  to  it,  and  (train  it  boiling  hot  through  a  cloth, 
till  you  have  got  all  the  goodnefs  out,  and  fome 
good  gravy  ;  then  dice  French  bread  very  thin,  and 
fet  it  to  dry  very  hard  :  fet  your  foop  over  a  flew 
in  a  difh,  and  the  French  bread  in  it ;  cover  it,  and 
let  it  flew  till  it  is  ferved  up^  then  brown  a  piece  of 
butter  in  a  broad  fauce-pan,  and  put  into  it  your 
tails,  a  ladleful  of  broth,  and  an  onion  :  cover  that, 
and  fet  it  over  a  (lew,  and  when  you  are  ready  to 
u£e  it,  take  out  the  onion,  and  put  all  together  in 
the  difh  you  ferve  it  in,  with  a  whole  French  roll 
toafted  and  put  in  the  middle  of  the  difh,  and  the 
twenty  craw-nfh  you  faved  out,  fried,  and  laid  round 
the  difh  to  garnifh  it. 

If  you  have  a  carp,  fcale  and  flea  it,  take  the 
fifh  from  the  bones,  and  mince  the  fifh  fmall,  with 
a  very  little  bit  of  efchalot,  an  anchovy,  fome  par¬ 
ley  and  thyme,  fome  fpice,  fait,  a  little  grated 
bread,  and  the  yolks  of  two  eggs ;  make  it  up,  and 
few  it  in  the  fkin  of  the  carp  •,  then  boil  it,  but  not 
long,  and  put  it  in  the  middle  ofyour  foop,  inftead 
of  your  French  roll. 

Toji  ew  a  Neck  of  Veal. 

PUT  your  neck  of  veal  in  (leaks  ;  beat  them 
^  flat  and  feafon  them  with  fait,  grated  nutmeg, 
thyme  and  lemon-peel.  fhred  very  fine  ;  when  you 
put  it  into  your  pan,  put  to  it  fome  thick  cream,  ac¬ 
cording  to  the  quantity  you  do,  and  let  it  (lew  foftly 
till  enough ;  then  put  into  your  pan  two  or  three 
anchovies,  a  iittle  gravy,  or  (Irong  broth,  a  bit  of 
butter,  and  fome  flour  dulled  in,  and  tofe  it  up  till 
*tis  thick,  then  difh  it.  Garnifh  with  lemon. 

Toft  ew  Carps . 


C  C  ALE  and  gut  your  carp,  and  wafh  the  blood 
out  of  their  bellies  with  vinegar-,  then  flour 
them  well,  and  fry  them  in  butter  till  they  are  tho¬ 
rough  hot,  then  put  them  into  your  (lew-pan,  with 
a  pint  of  claret,  two  anchovies,  an  onion  (luck  with 

three 


three  or  four  cloves,  two  or  three  blades  of  mace,  .a 
bunch  of  fweet  herbs,  and  a  pound  of  frefli  butter ; 
put  them  over  a  foft  fire,  three  quarters  of  an  hour 
will  do  them  ;  then  take  your  fifh  up,  and  put  them 
in  the  difh  you  ferve  them  in  ;  if  your  fauce  is  not 
thick  enough,  boil  it  a  little  longer  *,  then  (train 
it  over  your  carpi  This  is  a  Very  good  way  to  flew 
eels,  only  cut  them  in  pieces,  and  not  fry  them. 
Garnifh  with  horfe  radifh  and  lemon. 

To  pot  Eels. 

p  ASE  your  eels  and  gut  them,  wafli  them,  and 
^  dry  them,  flit  them  down  the  back,  and  take 
out  the  bones  ;  cut  them  in  pieces  to  fit  your  pot  \ 
then  rub  every  piece  on  both  fides  with  pepper,  fait, 
and  grated  nutmeg ;  then  lay  them  dole  in  the  pot 
till  Jtis  full ;  cover  the  pot  with  clofe  pafle,  and 
bake  them.  A  pot  that  holds  eight  pound  weight 
mult  nave  two  hours  baking  ;  when  they  come  out 
of  the  oven  open  the  pot  and  pour  out  all  the  li¬ 
quor,  then  cover  them  with  clarified  butter. 

Mackrel  to  caveack. 


PUT  your  mackrel  in  pieces  ;  feafon  them  as  for 
^  potting,  and  rub  it  in  well  ;  fry  them  in  oil  or 
clarified  butter,  then  lay  them  on  ftraw  by  the  fire 
to  drain  ;  when  cold  put  them  in  vinegar,  and  cover 
them  with  oil,  dry  them  before  you  feafon  them  : 
They  will  keep,  and  are  extremely  good. 

To  pickle  Mackrel. 

Q  L  I  T  your  mackrel  in  halves,  take  out  the  roes, 
^  gut  and  clean  them,  firew  fait  over  them,  and 
lay  one  on  another,  the  back  of  one  to  the  in- 
fide  of  the  other ;  let  them  lie  two  or  three  hours, 
then  wipe  every  piece  clean  from  the  fait,  and  firew 
them  over  with  pepper  beaten,  and  grated  nutmeg, 
let  them  lie  two  or  three  hours  longer ;  then  fry 
them  well,  take  them  out  of  the  pan,  and  lay  them 
on  coarfe  cloths  to  drain ;  when  cold  put  them  in  a 
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pan,  and  cover  them  over  with  a  pickle  of  vinegar* 
boiled  with  fpice,  when  it  is  cold. 


<~r: 

1 


0  hajh  a  Calf's  Head. 

OIL  the  head  almod  enough,  then  cut  it  in 
half,  the  faired  half  lcotch  and  drew  it  over 
with  grated  bread,  and  a  little  Hired  parfley  *,  fet  it 
before  the  fire  to  broil,  and  bade  it  with  butter. 

Cut  the  other  half  and  the  tongue  in  thin  dices  as 
big  as  a  crown  piece  :  have  fome  drong  gravy- 
ready,  and  put  it  in  a  dew- pan  with  your  hafh,  an 
anchovy  wafhed,  boned,  the  head  and  tail  off ;  a  bit 
of  onion,  two  or  three  cloves,  and  two  blades  of 
mace,  jud  brui-fed  and  put  into  a  rag  ;  then  drew 
in  a  little  flour,  and  fet  it  to  dew  :  when  it  is  enough 
have  in  readinefs  the  yolks  of  four  eggs  well  beaten, 
with  two  or  three  fpoonfuls  of  white  wine,  and  fome 
grated  nutmeg,  and  dir  it  in  your  hafh  till  it  is  thick 
enough  •,  then  lay  your  broiled  head  in  the  middle,’ 
and  your  hafh  round.  Garnifh  with  lemon  and  lit¬ 
tle  dices,  of  bacon  •,  always  have  forc’d-meat  balls. 
You  may  add  fweet- breads,  lamb-dones,  &c. 

To  jug  a  Hare. 

U  T  a  hare  in  pieces,  but  do  not  wTafh  it ;  fea~ 
fon  it  with  half  an  onion  flared  very  fine,  a  fprig 
of  thyme,  a  little  parfley  all  Hired,  beaten  pepper 
and  fait,  as  much  as  will  lie  on  a  fhilling,  half  a 
nutmeg,  and  a  little  lemon  peel \  drew  all  thefe  over 
your  hare,  and  cut  half  a  pound  of  fat  bacon  into 
thin  dices  •,  then  put  your  hare  into  a  jug,  a  layer 
of  hare,  and  the  flices  of  bacon  on  it  ;  fo  do  till  all 
is  in  the  jug  *,  dop  the  jug  clofe  that  not  any  dcani 
can  go  out ;  then  put  it  in  a  pot  of  cold  water,  lay 
a  tile  on  the  top,  and  let  it  boil  three  hours  \  take  the 
jug  out  of  the  kettle,  put  half  a  pound  of  butter  in 
it,  and  diake  it  together  till  the  butter  is  melted  § 
then  pour  it  in  your  difh-  Garnifh  with  lemon. 
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To  jug  Pigeons . 

U  L  L,  crop,  and  draw  your  pigeons,  but  not 
wafti  them  ;  fave  the  livers,  put  them  in  fcald- 
ing  water,  and  fet  them  on  the  fire  for  a  minute 
or  two  *  then  take  them  out,  and  brnife  them  fmail 
with  the  back  of  a  fpoon  ;  mix  them  with  a  little 
pepper,  fait,  grated  nutmeg,  lemon -peel  fhred 
very  fine,  chopt  parfley,  two  yolks  of  eggs  very 
hard,  and  bruiled  as  you  did  the  liver,  fuet  ftiaved 
exceeding  fine,  and  fome  grated  bread  •,  work  thefe 
together  with  raw  eggs,  roll  it  in  butter,  putting 
a  bit  into  the  crop  and  belly  of  your  pigeon,  and 
few  up  the  neck  and  vent  •,  then  dip  your  pigeons  in 
water,  feafoning  them  with  pepper  and  fait,  as  for  a 
pye  •,  then  put  them  into  your  jug,  with  a  piece  of 
celery  ;  flop  them  up  clofe,  fet  them  in  a  kettle  of 
cold  water,  with  a  tile  on  the  top,  and  let  it  boil  three 
hours  ;  then  take  them  out  of  the  jug,  and  put  them 
in  your  difh ;  take  out  the  celery,  and  put  in  a  piece 
of  butter  rolfd  in  floury  fhake  it  till  it  is  thick,  and 
put  it  on  your  pigeons.  Garnifh  with  lemon. 


To  make  Pockets . 

U  T  three  dices  out  of  a  leg  of  veal,  the  length 
^  of  a  finger,  the  breadth  of  three  fingers,  the 
thicknefs  of  a  thumb,  with  a  fharp  penknife  *,  give 
it  a  flit  thro*  the  middle,  leaving  the  bottom  and 
each  fide  whole,  the  thicknefs  of  a  ftraw,  then  lard 
the  top  with  fmail  fine  lards  of  bacon  ;  then  make  a 
forc’d-meat  of  marrow,  fweet-breads  and  lanib- 
ftones  juft  boiled  ;  make  it  up  after  it  is  feafoned 
and  beaten  together  with  the  yolks  of  two  eggs,  and 
put  it  into  your  pockets,  as  if  you  were  filling  a 
pin-cufhion  ;  then  few  up  the  top  with  fine  thread, 
hour  them,  put  melted  butter  on  them,  and  bake 
them  ;  roaft  three  fweet-breads  to  put  between,  and 
ferye  them  with  gravy  fauce. 
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HP  A  K  E  a  calf’s  bag,  fkewer  it  up,  and  let  it  lie 
a  night  in  cold  water,  then  turn  out  the  curd 
into  frefh  water,  wafh  and  pick  it  very  clean,  and 
fcour  the  bag  infide  and  outfide  ;  then  put  a  handful 
of  fait  to  the  curd,  put  it  into  a  bag,  fkewer  it  up, 
and  let  it  lie  in  a  clean  pot  a  year  ;  then  put  hall  a 
pint  of  fack  into  the  bag,  and  as  much  into  the  pot, 
and  prick  the  bag,  then  bruife  one  nutmeg,  four 
cloves,  a  little  mace,  and  tie  them  up  in  a  bit  of  thin 
cloth  ;  put  it  into  the  pot,  and  now  and  then  fqueeze 
the  fpice  cloth  ;  in  a  few  days  you  may  ufe  it  ;  put 
a  fpoonful,  or  at  mold  a  fpoonful  and  half,  to  twenty 
quarts  of  milk. 

To  make  a  Summer  Cream-Cheefe. 

HP  A  K  E  three  pints  of  milk  juft  from  the  cow, 
**  and  five  pints  of  good  fweet  cream,  which  you 
muft  boil  free  from  fmoke  •,  then  put  it  to  your  milk, 
cool  it  till  it  is  but  blood- warm,  and  then  put  in  a 
fpoonful  of  runnet  :  when  it  is  well  come,  take  a 
large  ftrainer,  lay  it  in  a  great  cheefe-fat,  then  put 
the  curd  in  gently  upon  the  ftrainer,  and  when  all 
the  curd  is  in,  lay  on  the  cheefe-board,  and  a  weight 
of  two  pound  •,  let  it  fo  drain  three  hours,  till  the 
whey  be  well  drained  from  it  :  then  lay  a  cheefe- 
cloth  in  your  leffer  cheefe-fat,  and  put  in  the  curd, 
laying  the  cloth  fmoothover  it  as  before,  the  board 
on  the  top  of  that,  and  a  four  pound  weight  on  it  * 
turn  it  every  two  hours  into  dry  cloths  before 
night,  and  be  careful  not  to  break  it  next  morn¬ 
ing  ‘  fait  it,  and  keep  it  in  the  fat  till  next  day  ; 
then  put  it  into  a  wet  cloth,  which  you  rrlufl:  fhift 
every  day  till  it  is  ripe, 

To  make  a  New-market  Cheefe  to  cut  at 

two  years  old. 

N  Y  morning  in  September  take  twenty  quarts 
of  new  milk  warm  from  the  cow,  and  colour 

H  z  it 
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it  with  marigolds  ;  when  this  is  done,  and  the  milk 
not  cold  •,  get  ready  a  quart  of  cream  and  a  quart  of 
t  air  water,  which  rriuft  be  kept  dir  ring  over  the  fire 
till  it  is  fcalding  hot,  then  dir  it  well  into  the  milk 
and  runner,  as  you  do  other  cheek ;  when  it  is  come, 
lay  cheefe-cloths  over  it,  and  fettle  it  with  your 
hands  ;  the  more  hands  the  better  as  the  whey 
rifes,  take  it  away,  and  when  it  is  clean  gone,  put 
your  curd  into  your  fat,  breaking  it  as  little  as  you 
can  :  then  put  it  in  the  prefs,  and  prefs  it  gently  an 
hour  ;  take  it  out  again,  and  cut  it  in  thin  dices,  and 
lay  them  fingly  on  a  cloth,  and  wipe  them  dry  *, 
then  put  it  in  a  tub,  and  break  it  with  your  hands 
as  frnall  as  vou  can,  and  mix  it  with  a  good  hand- 
ful  of  fait,  and  a  quart  of  cold  cream  ;  put  it  in  the 
fat,  and  lay  a  pound  weight  omit  till  next  day  ;  then 
prefs  and  order  it  as  others. 

To  make  a  Runnet-Ba ?. 

C> 

E  T  the  calf  fuck  as  much  as  he  will  juft  before 
he  is  kill’d,  then  take  the  bag  out  of  the  calf, 
and  let  it  lie  twelve  hours,  cover’d  over  in  dinging 
nettles  till  it  is  very  red  ;  then  take  out  your  curd, 
wadi  your  bag  clean,  fait  it  within*  fide  and  without, 
letting  it  he  fprinkled  with  fait  twenty-four  hours'; 
then  wadi  your  curd  in  warm  new  milk,  pick  it,  and 
put  away  all  that  is  yellow  and  hollow,  keep  what  is 
white  and  clofe  ;  then  wafh  it  well,  and  fprinkle  it 
with  fait ;  when  the  bag  has  lain  twenty-four  hours, 
put  it  into  the  bag  again,  and  put  to  it  three  fpoon- 
fuls  of  the  droakings  of  a  cow,  beat  up  with  the  yolk 
of  an  egg  or  two,  twelve  cloves,  and  two  blades  of 
mace  ;  put  a  fkewer  thro3  it,  and  hang  it  in  a  pot ; 
then  make  the  runnet-water  thus  : 

Take  half  a  pint  of  fair  water,  a  little  fait,  and  fix 
tops  of  the  red  buds  of  black-thorn,  as  many  fprigs 
of  burnet,  and  two  of  fweet- marjoram  ;  boil  thefe  in 
the  water,  and  drain  it  out ;  when  it  is  cold  put  one 
half  in  the  bag,  and  let  the  bag  lie  in  the  other  half, 
2  taking 
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taking  it  out  as  you  ufe  it ;  when  you  want,  make 
more  runnet,  which  you  may  do  fix  or  feven  times » 
three  fpoonfuls  of  this  runnet  will  make  a  large 
chefhire  or  chedder-cheefe,  and  half  as  much  to  a 
common  cheele. 

To  make  a  Chedder -Cheefe* 

A  K  E  the  new  milk  of  twelve  cows  in  the 
morning,  and  the  evening  cream  of  twelve 
cows,  putting  to  it  three  fpoonfuls  ol  runnet  :  when 
it  is  come,  break  it,  and  whey  it ;  that  being  done, 
break  it  again,  work  into  the  curd  three  pounds  of 
frefli  butter,  put  it  in  your  prefs  ;  turn  it  very  often 
for  an  hour  or  more,  and  change  the  cloths,  wafhing 
them  every  time  you  change  them  ;  you  may  put 
wet  cloths  at  ftrft  to  them,  but  towards  the  lail  put 
two  or  three  fine  dry  cloths ;  let  it  lie  thirty  or  forty 
hours  in  the  prefs,  according  to  the  thicknefs  of  the 
cheefe  :  then  take  it  out,  wafh  it  in  whey,  and  lay 
it  in  a  dry  cloth  till  it  is  dry  ;  then  lay  it  on  your 
jfhelf,  and  turn  it  often. 

French  Butter. 

■  j. 

A  K  E  the  yolks  of  four  hard  eggs,  half  a  pound 
of  loaf-fugar  beat  and  fifted,  and  half  a  pound 
of  fweet  butter ;  bray  them  in  a  marble  mortar,  or 
fome  other  convenient  thing,  with  a  fpoonful  or  two 
of  orange  flower  water;  when  it  is  wed  mix’d  force 
it  thro’  the  corner  of  a  coarle  cloth,  in  iittle  heaps  on 
a  china-plate,  or  through  the  top  of  a  dredging- 
box. 

To  make  Butter . 

A  S  foon  as  you  have  milked,  drain  your  milk 
^  ^  into  a  pot,  and  ftir  it  often  for  half  an  hour, 
then  put*  it  in  your  pans  or  trays ;  when  it  is  cream’d, 
dam  it  exceeding  clean  from  the  mdk,  and  put 
your  cream  into  an  earthen  pot  ;  if  you  do  not 
churn  immediately  for  butter,  Ilf  ft  your  cream 

II  3  once 
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once  in  twelve  hours  into  another  clean  fcalded  pot, 
and  if  you  find  any  milk  at  the  bottom  of  the  pot, 
put  it  away  j  when  you  have  churned,  wafh  your 
butter  in  three  or  four  waters,  and  then  fait  it  to  your 
tade,  and  beat  it  well,  but  not  wafh  it  after  it  is  fak¬ 
ed  :  let  it  ftand  in  a  wedge,  if  it  be  to  pot,  till  the 
next  morning,  and  beat  it  again,  and  make  your 
layers  the  thickneis  of  three  fingers,  arid  then  drew 
a  little  fait  on  it,  and  fo  do  till  your  pot  is  full. 


pp  AKE  fix  quarts  of  the  bed  droakings,  and  let 
them  dand  till  they  are  cold,  then  fet  two 
quarts  of  cream  on  the  fire  till  it  is  ready  to  boil, 
take  it  off,  and  boil  a  quart  of  fair  water,  and 
take  the  yolks  of  two  eggs,  one  fpoonful  of  fugar, 
and  two  ipoonfuls  of  runnet  •,  mingle  all  thefe  toge¬ 
ther,  and  dir  it  till  it  is  but  blood  warm  ;  when  the 
cheefe  is  come,  ufe  it  as  other  cheefe  ^  fet  it  at 
night,  and  the  third  day  lay  the  leaves  of  nettles 
under  and  over  it  •,  it  mud  be  turn’d  and  wip’d,  and 
the  nettles  fhifted  every  day,  and  in  three  weeks  it 
will  be  fit  to  eat.  This  cheefe  is  made  between 
Michaelmas  and  Alhallowtide. 

To  make  a  thick  Cream-Cheefe. 


np  A  K  E  the  morning’s  milk  from  the  cow,  and 
•  the  cream  of  the  night’s  milk  and  runnet, 
pretty  cool  together,  and  when  it  is  come,  make  it 
pretty  much  in  the  cheefe-fat,  and  put  in  a  little 
fait,  and  make  the  cheefe  thick  in  a  deep  mould,  or 
a  melon-mould,  if  you  have  one ;  keep  it  a  year  and 
half,  or  two  years  before  you  cut  it  ;  it  mud  be 
we}l  falted  on  the  outfide. 


To  wake  Slip-Coat  Cheefe . 

pAKE  new  milk  and  runnet,  quite  cold,  and 
when  it  is  come,  break  it  as  little  as  you  can 
in  putting  it  into  the  cheefe-fat ;  let  it  dand  and 

whey 
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whey  itfelf  for  fome  time  *,  then  cover  it,  and  fee 
about  two  pound  weight  on  it ;  when  it  will  hold  to¬ 
gether,  turn  it  out  of  that  cheefe-fac,  and  keep  it  turn¬ 
ing  upon  clean  cheefe-fats  for  two  or  three  days,  till 
it  has  done  wetting,  and  then  lay  it  on  Iharp- point¬ 
ed  dock-leaves  till  it  is  ripe  ;  fhift  the  leaves  often. 

A  Cream  Cheefe . 

^TAKE  fix  quarts  of  new  milk  warm  from  the 
cow,  and  put  it  to  three  quarts  of  good  cream, 
and  runnet  it  ;  when  it  comes,  put  a  cloth  in  the 
cheefe-mould,  and  with  your  flitting  difh  take  it 
out  in  thin  dices,  and  lay  on  your  mould  by  degrees 
till  it  is  all  in  •,  then  let  it  (land  with  a  cheefe-board 
upon  it  till  it  is  enough  to  turn,  which  will  be  at 
night  :  then  fait  it  on  both  fides  a  little,  and  let  it 
Hand  with  a  two  pound  weight  on  it  all  night  •,  then 
take  it  out,  and  put  it  into  a  dry  cloth  ;  and  fo  do 
till  it  is  dry  ^  ripen  it  with  laying  it  on  nettles  j  fhift 
the  nettles  every  day. 

,  AH  Sorts  of  P I  C  K  L  E  S. 


7o  pickle  Mujhrooms. 

RATHER  your  mufhrooms  in  the  morning, 
as  foon  as  poffible  after  they  are  out  of  the 
ground  ;  for  one  of  them  chat  are  round  and  unopen¬ 
ed,  is  worth  five  that  are  open  ;  if  you  garher  any 
that  are  open,  let  them  be  fuch  as  are  reddifh  in  the 
gills,  for  thofe  that  have  white  gills  are  not  good  : 
having  gathered  them,  peel  them  into  water ;  when 
they  are  all  done,  take  them  out  and  put  them 
into  a  fauce-panj  then  put  to  them  a  good  quantity 
of  fait,  whole  pepper,  cloves,  mace.,  and  nutmeg 

H  4  .  quartered  j 


quartered  *,  let  them  boil  in  their  own  liquor  a 
quarter  of  an  hour  with  a  quick  fire  ;  then  take 
them  off  the  fire,  and  drain  them  thro’  a  colander, 
and  let  them  fland  till  they  are  cold  ;  then  put  all 
the  fpice  that  was  ufed  in  the  boiling  them,  to  one 
half  white  wine,  and  the  other  half  white  wine  vine¬ 
gar,  lome  fait,  and  a  few  bay- leaves  ;  then  give 
them  a  boil  or  two  •,  there  mufl  be  liquor  enough  to 
cover  them  ;  when  they  are  cold,  put  a  fpoonlul  or 
two  of  oil  on  the  top  to  keep  them  :  you  mufl 
change  the  liquor  once  a  month. 


To  make  Melon  Mangoes. 


AKE  fmall  melons  not  quite  ripe,  cut  a  flip 


^  down  the  fide,  and  take  out  the  infide  very 
clean  ;  beat  muilard-feeds,  andfhred  garlick,  which 
mix  with  the  feeds,  and  put  in  your  mangoes;  put  the 
pieces  you  cut  out  into  their  places  again,  tie  them 
up,  and  put  them  into  your  pot  ;  then  boil  fome 
vinegar  (as  much  as  you  think  will  cover  them)  with 
whole  pepper,  fome  fait,  and  Jamaica  pepper,  which 
pour  in  fcalding  hot  over  your  mangoes,  and  cover 
themclofe  to  keep  in  the  fleam;  repeat  this  nine  days, 
and  when  they  are  cold  cover  them  with  leather. 


To  pickle  Walnuts. 


AKE  walnuts  about  midfummer,  when  a  pin 


will  pafs  through  them,  put  them  in  a  deep 
pot,  and  cover  them  over  with  ordinary  vinegar  ; 
change  them  into  frefh  vinegar  once  in  fourteen 
days,  for  fix  weeks ;  then  take  two  gallons  of  the  beft 
vinegar,  and  put  into  it  coriander-feeds,  carraway- 
feed  s,  and  dill- feeds,  of  each  an  ounce  grofly  bruifed, 
ginger  diced  three  ounces,  whole  mace  one  ounce, 
nutmeg  and  pepper  bruifed,  of  each  two  ounces  ; 
give  all  a  boil  or  two  over  the  fire,  2nd  have  yoiur 
nuts  ready  in  a  pot,  and  pour  the  liquor  boiling  hot 
pver  them  ^  repeat  this  nine  times. 
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To  pickle  Cucumbers  in  Jlices. 


P  LICE  your  cucumbers  pretty  thick,  and  to  a 
^  dozen  of  cucumbers  cut  in  two  or  three  good 
onions,  ftrew  on  them  a  large  large  handful  of  fait, 
and  let  them  lie  in  their  liquor  twenty-four-hours  : 
then  drain  them,  and  put  them  between  two  coarfe 
cloths*,  then  boil  the  belt  white  wine  vinegar,  with 
fome  cloves,  mace  and  Jamaica  pepper  in  it,  and 
pour  it  fcalding  hot  over  them,  as  much  as  will 
cover  them  all  over ;  when  they  are  cold,  cover 
them  up  with  leather,  and  keep  them  for  ufe. 


To  pickle  Sprats  for  Anchovies. 

MpAKE  an  anchovy-barrel,  or  a  deep  glazed 
pot,  put  a  few  bay-leaves  at  the  bottom,  a 
layer  of  bay- fait,  and  fome  petre-falt  mixed  toge¬ 
ther  j  then  a  layer  of  fprats,  crouded  clofe,  then  bay- 
leaves,  and  the  fame  fait  and  fprats  and  fo  till  your 
barrel  or  pot  be  full ;  then  put  in  the  head  of  your 
barrel  clofe,  and  once  a  week  turn  the  other  end 
upwards  ;  in  three  months  they  will  be  fit  to  eat  as 
anchovies  raw,  but  they  will  not  diffolve. 


To  pickle  Sparrows ,  or  Squab-Pigeons. 


HP  AK  E  your  fparrows,  pigeons,  or  larks,  draw 
***  them,  and  cut  off  their  legs  *,  then  make  a 
pickle  of  water,  a  quarter  of  a  pint  of  white  wine, 
a  bunch  of  fweet  herbs,  fait,  pepper,  cloves  and 
mace;  when  it  boils  put  in  your  fparrows,  and  when 
they  are  enough  take  them  up,  and  when  they  are 
cold  put  them  in  the  pot  you  keep  them  in  ;  then 
make  a  ftrong  pickle  of  rhenifh  wine  and  white  wine 
vinegar  *,  put  in  an  onion,  a  fprig  of  thyme  and 
favoury,  fome  lemon  peel,  fome  cloves,  mace,  and 
whole  pepper ;  feafon  it  pretty  high  with  lalt  ;  boil 
all  thefe  together  very  well  ;  then  fet  it  by  till  it  is 
cold,  and  put  it  to  your  fparrows  ;  once  in  a  month 
new  boil  the  pickle,  and  when  the  bones  are  chffoly’d 
they  are  fit  to  eat ;  put  them  in  china  faucers  and 
mix  with  your  pickles,  T o 
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To  pickle  Nafturtium  Buds. 

ATHER  your  little  knobs  quickly  after  your 
bloflbms  are  off;  put  them  in  cold  water  and 
fait  for  three  days,  fhifting  them  once  a  day  ;  then 
make  a  pickle  (but  do  not  boil  it  at  all)  of  lome 
white  wine,  fome  white  wine  vinegar,  efchaiot, 
horle-radifh,  pepper,  fait,  cloves  and  mace  whole, 
and  nutmeg  quartered  ;  then  put  in  your  feeds  and 
flop  them  clofe ;  they  are  to  be  eaten  as  capers. 

To  keep  Quinces  in  pickle. 

pUT  five  or  fix  quinces  all  to  pieces,  and  put 
^  them  in  an  earthen  pot  or  pan,  with  a  gallon  of 
water,  and  two  pounds  of  honey  ;  mix  all  thefe  to¬ 
gether  well,  and  then  put  them  in  a  kettle  to  boil 
leifurely  half  an  hour,  and  then  ftrain  your  liquor  in¬ 
to  an  earthen  pot  j  and  when  ’tis  cold,  wipe  your 
quinces  clean,  andput  them  into  it :  They  mult  be 
vered  very  clofe,  and  they  will  keep  all  the  year. 

To  pickle  Afparagus. 

p  ATHER  your  afparagus,  and  lay  them  in 
^  an  earthen  pot  ;  make  a  brine  of  water  and 
fait  flrong  enough  to  bear  an  egg,  pour  it  hot  on 
them,  and  keep  it  clofe  covered  :  when  you  ufe  them 
hot,  lay  them  in  cold  water  for  two  hours,  then  boil 
and  butter  them  for  the  table  ;  if  you  ufe  them  as  a 

pickle,  boil  them  and  lay  them  in  vinegar. 

-  \ 

To  pickle  AJhen-keys. 

TAKE  afhen-keys  as  young  as  you  can  get 
**■  them,  and  put  them  in  a  pot  with  fait  and 
water ;  then  take  green  whey,  when  5tis  hot,  and 
pour  over  them  ;  let  them  hand  till  they  are  cold 
before  you  cover  them  ;  when  you  ufe  them,  boil 
them  in  fair  water  till  they  are  tender  *  then  take 
them  out*  and  put  them  in  fait  and  water. 

J 
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To  pickle  Samphire . 

T)  I C  K  your  famphire  from  dead  or  withered 
branches  ;  lay  it  in  a  bell  metal  or  brafs  pot  \ 
then  put  in  a  pint  of  water  and  a  pint  of  vinegar  ; 
fo  do  till  your  pickle  is  an  inch  above  your  famphire  ; 
have  a  lid  for  the  pot,  and  pafte  it  clofe  down, 
that  no  fteam  may  go  out  *,  keep  it  boiling  an  hour, 
take  it  off,  and  cover  the  pot  clofe  with  old  facksj 
&c.  when  ’tis  cold,  put  it  up  in  tubs  or  pots ;  the 
beft  by  itfelf  ;  the  great  {talks  lay  uppermofl  in  boil¬ 
ing  ;  it  will  keep  the  cooler  and  better.  The  vine¬ 
gar  you  ufe  muft  be  the  beft. 


To  mango  Cucumbers . 

PUT  a  little  flip  out  of  the  fide  of  the  cqcum- 
^  ber,  and  take  out  the  feeds,  but  as  little  of  the 
meat  as  you  can  ;  then  fill  the  infide  with  muftard- 
feed  bruifed,a  cloveof  garlick,  fome  dices  of  ginger, 
and  fome  bits  of  horfe-radifh;  tie  the  piece  in  again, 
and  make  a  pickle  of  vinegar,  fait,  whole  pepper, 
cloves,  mace,  and  boil  it,  and  pour  it  on  the  man¬ 
goes,  and  do  fo -for  nine  days  together-,  when  cold, 
cover  them  with  leather. 

Another  Way  to  pickle  Walnuts . 

^pAKE  walnuts  about  Mtdfummer ,  when  a  pin 
will  pafs  through  them  ;  and  put  them  in  a 
deep  pot,  and  cover  them  over  with  ordinary  vine¬ 
gar  :  change  them  into  frefh  vinegar,  once  in  four¬ 
teen  days,  repeat  this  four  times-,  then  take  fix  quarts 
of  the  beft  vinegar,  and  put  into  it  an  ounce  of  dill- 
feeds  grofiy  bruifed,  ginger  fliced  three  ounces, 
mace  whole  one  ounce,  nutmegs  quartered  two 
ounces,  whole  pepper  two  ounces  ;  give  all  a  boil 
or  two  over  the  fire;  then  put  your  nuts  into  a 
crock,  and  pour  your  pickle  honing  hot  over  them  ; 
cover  them  up  clofe  till  ’tis  cold,  to  keep  in  the 
fleam  ;  then  have  gallipots  ready,  and  place  your 

nuts 
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nuts  in  them  till  your  pots  are  full ;  put  in  the  mid¬ 
dle  of  each  pot  a  large  clove  of  garlick  ftuck  full  of 
cloves  *,  drew  over  the  tops  of  the  pots  muftard- 
feed  finely  beaten,  a  fpoonful,  more  or  lefs,  ac¬ 
cording  to  the  bignefs  of  your  pot ;  then  put  th@ 
fpice  on,  lay  vine-leaves,  and  pour  on  the  liquor, 
laying  a  fiate  on  the  top  to  keep  them  under  the 
liquor.  Be  careful  not  to  touch  them  with  your  fin¬ 
gers,  lead*  they  turn  black  ;  but  take  them  out  with 
a  wooden  fpoon  •,  put  a  handful  of  fait  in  with  the 
fpice.  When  you  firft  boil  the  pickle,  you  muff  like- 
wife  remember  to  keep  them  under  the  pickle  they 
are  firft  fteeped  in,  or  they  will  loofe  their  colour. 
Tie  down  the  pots  with  leather.  A  fpoonful  of  this 
liquor  will  relifii  fauce  for  fifh,  fowl,  or  fricafee. 

To  pickle  Lobjlers. 

D  OIL  your  lobfters  in  fait  and  water,  till  they 
will  eafily  flip  out  of  the  fhell*,  take  the  tails  out 
whole,  juft  crack  the  claws,  and  take  the  meat  out 
as  whole  as  poffible ;  then  make  the  pickle  half  white 
wine  and  half  water  s  put  in  whole  cloves,  whole 
pepper,  whole  mace,  two  or  three  bay-leaves  •,  then 
put  in  the  lobfters,  and  let  them  have  a  boil  or  two 
in  the  pickle  ;  then  take  them  out,  and  fet  them  by 
to  be  cold,  boil  the  pickle  longer,  and  when  both 
are  cold  put  them  together,  and  keep  them  for  ufe. 
Tie  the  pot  down  clofe  *,  eat  them  with  oil,  vinegar, 
and  lemon. 


Tench  to  pickle. 


\KT  HEN  your  tench  are  cleanfed,  have  a 
pickle  ready  boil’d,  half  white  wine  and  half 
vinegar,  a  few  blades  of  mace,  fome  fiic’d  ginger, 
whole  pepper,  and  a  bay-leaf,  with  a  piece  of  le¬ 
mon-peel  and  fome  fait ;  boil  your  tench  in  it,  and 
when  it  is  enough,  lay  them  out  to  cool,  and  when 
the  liquor  is  cold,  put  them  in  *,  it  will  keep  but 
few  days. 


An 
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An  excellent  way  to  pickle  Mujhrooms. 

T>  U  T  your  mufhrooms  into  water,  and  wafh  ’em 
*  clean  with  a  fpunge,  throw  them  into  water  as 
you  do  them  •,  then  put  in  water  and  a  little  fait,  and 
when  it  boils  put  in  your  mufhrooms;  when  they  boil 
up  fcum  them  clean,  and  put  them  into  cold  water, 
and  a  little  fait  :  let  them  hand  twenty  four  hours, 
and  put  them  into  white  wine  vinegar,  and  let  them 
ftand  a  week;  then  take  your  pickle  from  them,  and 
boil  it  very  well  with  pepper,  cloves,  mace,  and  a 
little  all- fpice  ;  when  your  pickle  is  cold,  put  it  to 
your  mufhrooms  in  the  glafs  or  pot  you  keep  them 
in  ;  keep  them  clofe  tied  down  with  a  bladder  ;  the 
air  will  hurt  them  :  if  your  pickle  mothers,  boil  it 
again  :  you  may  make  your  pickle  half  white  wane, 
and  half  white  wine  vinegar. 

Another, 


A  FTER  your  mufhrooms  are  well  cleanfed 
with  a  woollen  cloth  in  fait  and  water,  boil 
milk  and  water  and  put  them  in;  let  them  boil  eight 
or  ten  minutes  ;  drain  them  in  a  fieve  ;  put  them 
immediately  into  cold  water  that  has  been  boiled  and 
made  cold  ;  take  them  out  of  it,  and  put  them  into 
boil’d  vinegar  that  is  cold  alfo  ;  let  them  ftand 
twenty -four  hours,  and  in  that  time  get  ready  a 
pickle  with  white  wine  vinegar,  a  few  large  blades 
of  rpace,  a  good  quantity  of  whole  pepper  and  gin¬ 
ger  fticed  ;  boil  this,  and  when  cold  put  in  your 
mufhrooms  from  the  other  vinegar.  Put  them  into 
wide-mouth  glaftes,  and  oil  upon  them  ;  they  will 
keep  a  great  while,  if  you  put  them  thus  in  two 
pickles. 


To  pickle  Oyfl  ers . 

ASH  your  oyfters  in  their  own  liquor, 
fqueezing  them  between  your  fingers,  that 
there  be  no  gravel  in  them  ;  ftrain  the  liquor,  and 

walh 
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wafh  the  oyfters  in  it  again  ;  put  as  much  water,  as 
the  liquor,  fet  it  on  the  fire,  and  as  it  boils  fkim  it 
clean  ;  then  put  a  pretty  deal  of  whole  pepper, 
boil  it  a  little,  then  put  in  fome  blades  of  mace,  and 
your  oyfters,  ftirring  them  apace,  and  when  they 
are  firm  in  the  middle-part,  take  them  off,  pour 
them  quick  into  an  earthen  pot,  and  cover  them 
very  clofe  ;  put  in  a  few  bay-leaves  ;  be  fure  your 
oyfters  are  all  under  the  liquor;  the  next  day  put 
them  up  for  ufe,  cover  them  very  clofe:  When  you 
difh  them  to  eat, put  a  little  white  wine  or  vinegar  on 
the  plate  with  them. 

To  pickle  Pods  of  Radifhes. 

f~ Ather  the  youngeft  pods,  and  put  them  in  wa- 
ter  and  1  alt  twenty  four  hours  ;  then  make  a 
pickle  for  them  of  vinegar,  cloves,  mace,  and  whole 
pepper  ;  boil  this,  drain  the  pods  from  the  fait  and 
water,  and  pour  the  liquor  on  them  boiling  hot  : 
put  to  them  a  clove  of  garlick  a  little  bruifed. 

To  pickle  Cucumbers . 

1  P  E  your  encumbers  very  clean  with  a  cloth, 
then  get  fo  many  quarts  of  vinegar  as  you 
hundreds  of  cucumbers,  and  take  dill  and  fen¬ 
nel,  cut  it  fmall,  put  to  it  vinegar,  fet  it  over  the 
fire  in  a  copper  kettle,  and  let  it  boil  ;  then  put  in 
your  cucumbers  till  they  are  warm  through,  but  not 
boil  while  they  are  in  ;  when  they  are  warm  thro% 
pour  all  out  into  a  deep  earthen  pot,  and  cover  it 
up  very  clofe  till  the  next  day;  then  do  the  fame 
again ;  but  the  third  day  feafon  the  liquor  before 
you  fet  it  over  the  fire  ;  put  in  fait  till  5tis  brackifh, 
fome  diced  ginger,  whole  pepper,  and  whole  mace; 
then  fet  it  over  the  fire  again,  and  when  it  boils  put 
in  your  cucumbers :  when  they  are  hot  through, 
pour  them  into  the  pot,  cover  it  clofe  ;  when  they 
are  cold,  put  them  in  glaffes,  and  ftrain  the  liquor 
over  them  ;  pick  out  the  fpice,  and  put  to  them  ; 
coyer  them  with'  leather. 

To 
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To  pickle  French  Beans. 

AKE  young  {lender  French  beans;  cut  off 
top  and  tail  ;  then  make  a  brine  with  cold 
water  and  fait,  ftrong  enough  to  bear  an  egg  ;  put 
your  beans  into  that  brine,  and  let  them  lie  four¬ 
teen  days;  then  take  them  out,  wafn  them  in  fair 
water,  fet  them  over  the  fire  in  cold  Abater,  without 
fait,  and  let  them  boil  till  they  are  fo  tender  as  to 
eat ;  when  they  are  cold,  drain  them  from  their 
water,  and  make  a  pickle  for  them  :  To  a  peck  of 
French  beans,  you  muft  have  a  gallon  of  white  wine 
vinegar;  boil  it  with  fome  doves,  mace,  whole  pep¬ 
per,  and  diced  ginger  ;  when  5tis  cold  put  it  and 
your  beans  into  a  glafs,  and  keep  them  for  ufe. 

Another  Way  to  pickle  French  Beans. 

p^ICK  the  fmall  (lender  beans  from  the  ftalks, 
and  let  them  lie  fourteen  days  in  fait  and  wa¬ 
ter,  then  wafh  them  clean  from  the  brine,  and  put 
them  in  a  kettle  of  water  over  a  (low  fire,  covered 
over  with  vine-leaves  •,  let  them  ftew,  but  not  boil, 
till  they  are  almoft  as  tender  as  for  eating;  then 
ftrain  them  off,  laying  them  on  a  coarfe  cloth  to 
dry  ;  then  put  them  in  your  pots :  Boil  alegar,  fkim 
it  and  pour  it  over  them,  covering  them  clofe  ;  boil 
it  fo  three  or  four  days  together,  till  they  be  green  : 
Put  fpice,  as  to  other  pickles  ;  and  when  cold  cover 
with  leather. 


French  Beans  to  keep. 

A  K  E  a  peck  of  French  beans,  break  them 
A  every  one  in  the  middle  ;  to  them  put  two 
pounds  of  beaten  fait ;  ram  them  well  together,  and 
when  the  brine  arifesput  them  in  a  narrow- mouth’d 
jar ;  prefs  them  down  clofe,  and  lay  fomewhat  that 
will  keep  them  down  with  a  weight,  and  tie  them 
up  clofe,  that  no  air  comes  to  them  ;  the  night  be¬ 
fore  you  ufe  them,  lay  them  in  watefs 
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To  pickle  Currants  for  prefent  Ufe. 


pp  AKE  either  red  or  white,  being  not  thorough 
^  ripe;  give  them  a  warm  in  white  wine  vinegar, 
with  as  much  fugar  as  will  indifferently  fweeten 
them  ;  keep  them  well  covered  with  liquor. 


To  pickle  Afparagus. 

pp  AKE  of  the  largeft  afparagus,  cut  off  the 
white  at  the  ends,  and  fcrape  them  lightly  to 
the  head,  till  they  look  green  ;  wipe  them  with  a 
cloth,  and  lay  them  in  a  broad  gallipot  very  even  ; 
throw  over  them  whole  cloves,  mace,  and  a  little 
fait ;  put  over  them  as  much  white  wine  vinegar  as 
will  cover  them  very  well  :  Let  them  lie  in  the  cold 
pickle  nine  days  ;  then  pour  the  pickle  out  into  a 
brafs  kettle,  and  let  them  boil  ;  then  put  them  in, 
ftqve  them  down  clofe,  and  fet  them  by  a  little  ; 
then  fet  them  over  again,  till  they  are  very  green  * 
but  take  care  they  don’t  boil  to  be  foft  ;  then  put ' 
them  in  a  large  gallipot,  place  them  even,  and  pour 
the  liquor  over  them ;  when  cold  tie  them  down  with 
leather:  JTis  a  good  pickle,  and  looks  well  in  a  fa- 
voury  made  difh  or  pye. 

To  pickle  Broom-Buds. 

p  U  T  your  broom-buds  into  little  linnen-bags, 
tie  them  up  ;  make  a  pickle  of  bay- fait  and 
water  boiled,  and  ftrong  enough  to  bear  an  eo-cr  * 
put  your  bags  in  a  pot,  and  when  your  pickle  is  cold, 
put  it  to  them  ;  keep  them  dole,  and  let  them  lie 
till  they  burn  black  :  then  lhift  them  two  or  three 
times,  till  they  change  green;  then  take  them  out, 
ana  boil  them  as  you  have  occafion  for  them:  When 
they  are  boiled,  put  them  out  of  the  bag  ;  in  vine¬ 
gar  they  will  keep  a  month  after  they,  are  boiled. 

To  pickle  Purfane  Stalks. 

W  h  your  (talks,  and  cut  them  in  pieces 
hx  inches  long j  give  them  in  water  and  fait 
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a  dozen  walms  ;  take  them  up,  drain  them,  and 
when  they  cool  make  a  pickle  of  dale  beer,  white 
wine  vinegar,  and  fait  ;  put  them  in,  and  cover 
them  clofe. 


Cabbage  Lettuce  to  keep. 

ABOUT  the  latter  end  of  the  feafon  take  ver$ 
dry  fand,  and  cover  the  bottom  of  a  well 
feafon’d  barrel  ;  then  fet  your  lettuce  in  fo  as  not  to 
touch  one  another  :  you  mud  not  lay  above  two 
rows  one  upon  another  *,  cover  them  well  with  fand, 
and  fet  them  in  a  dry  place,  and  be  careful  that  the 
frod  come  not  at  them.  The  lettuce  mud  not  be 
cut,  but  be  pull’d  up  by  the  roots. 

‘To  pickle  Red  Cabbage. 

'T'AK  E  your  clofe-leav’d  red  cabbage,  and  cut 
it  in  quarters  ;  when  your  liquor  boils  put  in 
your  cabbage,  and  give  it  a  dozen  walms  ;  then 
make  the  pickle  of  white  wine  vinegar  and  claret : 
you  may  put  to  it  beet- root,  boil  them  fird,  and 
turneps  half  boiled  •,  it  is  very  good  for  the  garnifh- 
ing  dilhes,  or  to  garnilh  a  falad. 

To  pickle  Barberries . 

A  K  E  of  white  wine  vinegar,  and  fair  water 
A  an  equal  quantity,  and  to  every  pint  of  this 
liquor  put  a  pound  of  fix-penny  fugar  ;  fet  it  over 
the  fire,  and  bruife  fome  of  the  barberries  and  put 
in  it  a  little  fait ;  let  it  boil  near  half  an  hour  ♦,  then 
take  it  off  the  fire,  and  drain  it,and  when  it  is  pretty 
cold  pour  it  into  a  glafs  over  your  barberries  ;  boil  a 
piece  of  flannel  in  the  liquor  and  put  over  therp,  and 
cover  the  glafs  with  leather.  , 

Another  Way  to  pickle  Barberries. 

A  K  E  water,  and  colour  it  red  with  fome  of 
the  word  of  your  barberries,  and  put'  fait  to 
it,  and  make  it  drong  enough  to  bear  an  egg ;  then 
fet  it  over  the  fire,  and  let  it  boil  half  an  hour  ; 

I  fkim 
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fliim  it,  and  when  it  is  cold  ftrain  it  over  your  bar¬ 
berries  ;  lay  fomething  on  them  to  keep  them  in  the 
liquor,  and  cover  the  pot  or  glafs  with  leather. 


To  pickle  Salmon. 

TAKE  two  quarts  of  good  vinegar,  half  an 
ounce  of  black  pepper,  and  as  much  Ja¬ 
maica  pepper  ;  cloves  and  mace,  of  each  a  quarter 
of  an  ounce,  near  a  pound  of  fait  ;  bruife  the  fpice 
grofly,  and  put  all  thefe  to  a  fmall  quantity  of  wa¬ 
ter,  put  juft  enough  to  cover  your  fifh  *,  cut  the  fifh 
round,  three  or  four  pieces,  according  to  the  fize 
of  the  falmon,  and  when  the  liquor  boils  put  in  your 
fifh,  boil  it  well  ;  then  take  the  fifh  out  of  the  pic¬ 
kle,  and  let  it  cool  *,  and  when  it  is  cold  put  your 
fifh  into  the  barrel  or  ftein  you  keep  it  in,  ftrewing 
fome  fpice  and  bay-leaves  between  every  piece  of 
fifh  let  the  pickle  cool,  and  fkim  off  the  fat,  and 
when  the  pickle  is  quite  cold  pour  it  on  your  fifti, 
and  cover  it  very  clofe. 


To  pickle  Oyjlers . 

VAKE  a  hundred  and  half  of  large  oyfters, 
wafh  them  and  fcald  them  in  their  own  liquor  ; 
then  take  them  out,  and  lay  them  on  a  clean  cloth  to 
cool  ;  ftrain  their  liquor,  and  boil  and  flcim  it  clean, 
adding  to  it  one  pint  of  white  wine,  half  a  pint  of 
white  wine  vinegar,  one  nutmeg  beat  grofiy,  one 
onion  flit,  an  ounce  of  white  pepper,  half  whole,  the 
other  half  juft  bruifed,  fix  or  eight  blades  of  mace, 
a  quarter  of  an  ounce  of  cloves,  and  five  or  fix  bay- 
leaves  ;  boil  up  this  pickle  till  it  is  of  a  good  tafte, 
then  cool  it  in  broad  difhes,  and  put  your  oyfters  in 
a  deep  pot  pr  barrel,  and  when  the  pickle  is  cold  put 
it  to  them  ;  in  five  or  fix  days  they  will  be  ready  to 
eat,  and  will  keep  three  weeks  or  a  month,  if  you 

take  them  out  with  a  fpoon,  and  not  touch  them 
with  your  fingers. 

4  <{ht 
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The  Lemon  Salad. 

^TAKE  lemons  and  cut  them  into  halves,  and 
when  you  have  taken  out  the  meat,  lay  the 
rinds  in  water  twelve  hours  ;  then  take  them  out, 
and  cut  the  rinds  thus  ©■> ;  boil  them  in  water  till 
they  are  tender  *,  take  them  out  and  dry  them  ;  then 
take  a  pound  of  loaf  fu gar,  putting  to  it  a  quarter 
of  a  pint  of  white  wine,  and  twice  as  much  white 
wine  vinegar,  and  boil  it  a  little  ;  then  take  it  off, 
and  when  it  is  cold  put  it  in  the  pot  to  your  peels ; 
they  will  be  ready  to  eat  in  five  or  fix  days  \  it  is 
a  pretty  falad. 

To  pickle  Pigeons. 

A  K  E  your  pigeons  and  bone  them,  beginning 
at  the  rump  ;  take  cloves,  mace,  nutmegs, 
pepper,  fait,  thyme,  and  lemon-peel ;  beat  the  fpice, 
fhred  the  herbs  and  lemon-peel  very  fmall,  and 
feafon  the  infide  of  your  pigeons ;  then  few  them  up, 
and  place  the  legs  and  wings  in  order  ;  then  feafon 
the  outfide,  and  make  a  pickle  for  them  :  to  a  do¬ 
zen  of  pigeons  two  quarts  of  water,  one  quart  of 
white  wine,  a  few  blades  of  mace,  fome  fait,  fome 
whole  pepper ;  and  when  it  boils  put  in  your  pigeons, 
and  let  them  boil  till  they  are  tender*,  then  take  them 
out,  and  ftrain  out  the  liquor,  and  put  your  pigeons 
in  a  pot,  and  when  the  liquor  is  cold  pour  it  on 
them  *,  when  you  ferve  them  to  table,  dry  them  out 
of  the  pickle,  and  garnifh  the  difh  with  fennel  or 
flowers  j  eat  them  with  vinegar  and  oil. 

To  pickle  Purjlane  Stalks. 

*Tp  A  K  E  the  largeft  and  greenefl  purflane-ftalks, 
gather  them  dry,  and  drip  off  all  the  leaves  ; 
lay  the  flalks  clofe  in  an  earthen  pot  j  you  may  lay 
kidney- beans  among  them,  for  you  may  do  them 
the  fame  way  *,  then  lay  a  flick  or  two  a-crofs  to 
cep  th  em  under  the  pickle,  which  mu  ft  be  made 
.  '  I  2  thus : 
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thus :  take  whey,  and  fet  it  on  the  fire,  with  as 
much  fait  as  \vill  make  it  almoft  as  fait  as  brine ;  fkim 
off  all  the  curd,  and  let  it  boil  a  quarter  of  an  hour 
longer,  with  Jamaica  pepper  in  it ;  next  day,  when 
it  is  cold,  pour  the  clear  thro9  a  clean  cloth  upon 
the  pickles,  and  tie  it  down  clofe,  and  fet  it  in  a  cool 
cellar  •,  in  winter,  take  a  few  out  as  you  ufe  them  ; 
wafli  them  till  the  water  runs  clean  ;  then  put  your 
beans  or  ftalks  into  cold  water,  and  fet  them  over 
the  fire,  very  clofe  cover’d,  and  let  them  fcald  two 
hours;  and  tho’  they  be  as  black  as  ink,  or  ftink  be¬ 
fore  you  put  them  in,  they  will  be  very  green  and 
good  when  done  ;  then  boil  vinegar,  fait,  pepper, 
Jamaica  pepper,  ginger,  for  half  a  quarter  of  an 
hour  ;  and  when  your  ftalks  are  well  drain’d  from 
the  water  thro’  a  colander,  then  put  your  pickle  to 
them,  and  when  thefe  are  ufed,  green  more,  but 
do  not  do  many  at  a  time. 

To  make  Englifh  Katchup . 

TAKE  a  wide-mouthed  bottle,  put  therein  a 
pint  of  the  beft  white  wine  vinegar,  putting  in 
ten  or  twelve  cloves  of  efchalot peeled  and  juft  bruif- 
ed  ;  then  take  a  quarter  of  a  pint  of  the  beft  langoon 
white  wine,  boil  it  a  little,  and  put  to  it  twelve  or 
fourteen  anchovies  wafiied  and  Hired,  and  diffolve 
them  in  the  wine,  and  when  cold,  put  them  in  the 
bottle;  then  take  a  quarter  of  a  pint  more  of  white 
wine,  and  put  in  it  mace,  ginger  diced,  a  few  cloves, 
a  fpoonful  of  whole  pepper  juft  bruifed,  and  let 
them  boil  all  a  little ;  when  near  cold,  fiice  in  almoft 
a  whole  nutmeg,  and  feme  lemon  peel,  and  likewife 
put  in  two  or  three  fpoonfuls  of  horfe-radifti ;  then 
°P  clofe,  and  for  a  week  fhake  it  once  or  twice 
a  day  ;  then  ufe  it;  it  is  good  to  put  into  fifh  fauce, 
or  any  favoury  difhof  meat ;  you  may  add  to  it  the 
i  lquor  that  comes  from  mufhrooms. 

To 
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To  pickle  Cucumbers  in  Slices . 


A  K  E  your  cucumbers  at  the  full  bignefs, 
A  but  not  yellow,  and  flice  them  half  an  inch 
thick  *,  cut  an  onion  or  two  with  them,  and  ftrew 
a  pretty  deal  of  ialt  on  them  \  and  let  them  Hand  to 
drain  ail  night  •,  then  pour  the  liquor  clear  from 
them  ;  dry  them  in  a  coarfe  cloth,  and  boil  as  much 
vinegar  as  will  cover  them,  with  whole  pepper, 
mace,  and  a  quarter’d  nutmeg  ;  pour  it  fcalding  hot 
on  your  cucumbers,  keeping  them  very  clofe  flopt  \ 
in  two  or  three  days  heat  your  liquor  again,  and 
pour  over  them  ;  fo  do  two  or  three  times  more  ; 
then  tie  them  up  with  leather. 


Tc 


Onions. 


AKE  young  white  unfet  onions,  as  big  as  the 


tip  of  your  finger  ;  lay  them  in  water  and  fait 
two  days  ;  fhift  therii  once,  then  drain  them  in  a 
cloth  ;  boil  the  befl  vinegar  with  fpice  according 
to  your  tafte,  and  when  it  is  cold,  keep  them  in  it, 
covered  with  a  wet  bladder. 

Another  Way  to  pickle  Walnuts. 

AKE  your  nuts  fit  to  preferve,  prick  them 
“■*  full  of  holes,  and  cut  the  (lit  in  the  creafe  half 
through  ;  put  them  as  you  do  them  into  brine  •,  let 
them  lie  three  weeks,  changing  the  brine  every  four 
days  ;  take  them  out  with  a  cloth,  and  wipe  them 
dry  ;  put  them  in  a  pot,  with  a  good  deal  of  bruifed 
muftard-feed  then  have  your  pickle  ready,  which 
muft  be  wine  vinegar,  as  much  as  will  cover  them  ; 
put  in  cloves,  mace,  ginger,  pepper,  fait,  three  or 
four  cloves  cf  garlick  fluck  with  cloves,  and  pour 
the  liquor  boiling  hot  upon  them,  and  keep  them 
clofe  tied  for  a  fortnight  *,  boil  the  pickle  again,  fo 
do  three  times  9  put  oil  on  the  top. 


fo 
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yi  diftil  Vinegar  for  Mufhrooms . 

TO  a  gallon  of  vinegar  put  an  ounce  and  half  of 
ginger  diced,  one  ounce  of  nutmegs,  bruifed, 
half  an  ounce  of  mace,  half  an  ounce  of  white 
pepper,  as  much  Jamaica  pepper,  both  bruifed,  a 
few  cloves  ;  diftil  this  :  take  care  it  does  not  burn 
in  the  ftill. 

To  pickle  Mu  [brooms. 

pp  A  K  E  only  the  buttons,  walk  them  in  milk 
and  water  v/ith  a  flannel  *,  put  milk  on  the 
Ere,  and  when  it  boils  put  in  your  mufhrooms,  and 
give  them  four  or  five  boils  ;  have  in  readinefs  a 
brine  made  v/ith  milk  and  fait,  and  take  them  out 
of  the  boiling  brine,  and  put  them  into  the  milk- 
brine,  covering  them  up  all  night  ;  then  have  a 
brine  with  water  and  fait  •,  boil  it,  and  let  it  ftand 
to  be  cold,  and  put  in  your  buttons,  and  wafh  them 
in  it.  When  you  firft  boil  your  mufhrooms,  you 
muft  put  with  them  an  onion  and  fpice  ;  then  have 
in  readinefs  a  pickle  made  with  half  white  wine,  and 
half  white  wine  vinegar  ;  boil  it  in  ginger,  mace, 
nutmegs,  and  whole  white  pepper  ^  when  it  is  quite 
cold  put  your  mufhrooms  into  the  bottle,  and  fome 
bay-leaves  on  the  fides  *  and  ftrew  between  fome  of 
your  boiled  fpice  ;  then  put  in  the  liquor,  and  a  little 
oil  on  the  top  ;  cork  and  rofin  the  top  \  fet  them 
cool  and  dry,  and  the  bottom  upwards. 

To  marinate  Smelts . 

A  K  E  your  fmelts,  gut  them  neatly,  wafh 
^  and  dry  them,  and  fry  them  in  oil  •,  lay  them 
to  drain  and  cool,  and  have  in  readinefs  a  pickle 
made  with  vinegar,  fait,  pepper,  cloves,  mace, 
omun,  horfe-radifh  ;  let  it  boil  together  half  an 
hour  ^  when  it  is  cold  put  in  your  fmelts. 


ii9 


The  Compleat  Houfewife. 
To  pickle  Lemons. 


A  ICE  twelve  lemons,  fcrape  them  with  a 


piece  of  broken  glafs,  then  cut  them  crofs 
into  four  parts  downright,  but  net  quite  through, 
but  that  they  will  hang  together  •,  then  put  in  as  much 
fait  as  they  will'’  hold,  rub  them  well,  and  ftrew 
them  over  with  fait :  let  them  lie  in  an  earthen  di£h, 
and  turn  them  every  day  for  three  days  *,  then  dice 
an  ounce  of  ginger  very  thin,  and  faked  for  three 
days,  twelve  cloves  of  garlick  parboil’d  and  faked 
three  days,  a  frnall  handful  of  mu  hard-feed  bruited, 
and  fearced  thro’  a  hair  fieve,  fome  red  Indian  pep¬ 
per,  one  to  every  lemon  ;  take  your  lemons  out  of 
the  fait,  and  fqueeze  them  gently,  and  put  them 
into  a  jar  with  the  fpice,  and  cover  them  with  the 
belt  white  wine  vinegar  •,  flop  them  up  very  clofe, 
and  in  a  month’s  time  they  will  be  fit  to  eat. 

To  keep  Artichokes  in  pickle ,  to  boil  all 


iVinter . 


H  R  O  W  vour  artichokes  into  fait  and  water 


**■  half  a  day,  then  make  a  pot  of  water  boil, 
and  put  in  your  artichokes,  and  let  them  boil  till 
you  can  juft  draw  off  the  leaves  from  the  bottom  ; 
then  cut  off  the  bottom  very  fmooth  and  clean,  and 
put  them  into  a  pot  with  pepper,  fait,  cloves,  mace, 
two  bay-leaves,  and  as  much  vinegar  as  will  cover 
them  *,  then  pour  as  much  melted  butter  over  them 
as  will  cover  them  inch  thick  •,  tie  it  down  clofe,  and 
keep  them  for  ufe  ;  when  you  ufe  them  put  them 
into  boiling  water,  with  a  piece  of  butter  in  the 
water  to  plump  them  ;  then  ufe  them  for  what  you 


pleafe. 


To  pickle  Mujhrooms . 


BUB  your  mufhraoms  with  a  piece  of  flannel 
in  a  little  water,  and  as  you  clean  them,  put 


others 


120  "The  Compleat  Houfewife. 

others  into  your  pot  you  defign  to  ufe  them  in  ; 
then  fet  them  into  a  pot  of  hot  water,  as  if  you 
were  going  to  infufe  them ;  let  them  be  covered 
clofe,  and  boil  them  till  they  be  fettled  about  half 
from  what  they  were  at  firft  take  them  out  into 
a  fteve  to  let  the  liquor  run  off-,  and  immediately 
fpread  them  on  a  clean  coarfe  cloth,  and  fm other 
them  up  clofe  ;  when  cold  put  them  in  the  belt 
white  wine  vinegar  and  fait,  and  let  them  he  nine  or 
ten  days  in  it  then  make  your  pickle  with  frefh 
white  wine  vinegar,  white  pepper  whole,  and  a  little 
fait. 


Ta  pickle  Walnuts. 

T  N  July  gather  the  largeft  walnuts,  and  let  them 
lie  nine  days  in  fait  and  water,  fhifting  them 
every  third  day  ;  let  the  fait  and  water  be  ftrong 
enough  to  bear  an  egg,  then  put  two  pots  of  water 
on  the  fire;  when  the  water  is  hot  put  in  your  wal¬ 
nuts  ;  fhift  them  out  of  one  pot  into  the  other  for 
the  more  clean  water  they  have  the  better  ;  when 
fome  of  them  begin  to  rife  in  the  water  they  are 
enough  ;  then  pour  them  into  a  colander,  and  with 
a  woollen  cloth  wipe  them  clean,  and  put  them  in 
the  jar  you  keep  them  in  ;  then  boil  as  much  vine¬ 
gar  as  will  cover  them,  with  beaten  pepper,  cloves, 
mace,  and  nutmeg,  juft  bruifed,  and  put  fome 
cloves  of  garlick  into  the  pot  to  them,  with  whole 
fpice,  and  Jamaica  pepper  ;  when  they  are  cold 
put  into  every  half  hundred  of  nuts  three  fpoon- 

fuls  of  muftard  feed  ;  tie  a  bladder  over  them  and 
leather. 


A? .other  way  to  pickle  Mujhrooms. 

Sf^PE  ,the  buttons  carefully  with  a  pen- 
r  111  ^  aria  throw  them  into  cold  water,  as  you 

fefrVm^ Ti’  2nci  PUt  tkem  into  trefb  water,  and 
taem  clok  cover  d  over  a  quick  clear  fire  ;  blew 

under 
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under  it,  to  make  it  boil  as  fall  as  poflible  half  a'' 
quarter  of  an  hour  ;  drain  them  off,  and  turn  the 
hollow  end  down  upon  a  wooden  board  as  quick 
as  you  can,  whilA  they  remain  hot,  and  then  fprin- 
kle  them  over  with  a  little  fait  ;  when  they  are 
cold  put  them  into  bottles  or  glades,  with  a  little 
mace,  and  diced  ginger,  and  cover  them  with  cold 
white  wine-vinegar ;  tie  bladders  or  leather  over 
them. 

To  make  Goofeberry  Vinegar. 

^pAKE  goofeberries  full  ripe,  bruife  them  in 
**  a  mortar,  then  meafure  them,_and  to  every 
quart  oi  goofeberries  put  three  quarts  of  water,  firlt 
boiled,  and  let  it  Hand  till  cold ;  let  it  ftand  twenty- 
four  hours  ;  then  drain  it  thro’  a  canvas.,  then  a 
flannel  ;  and  to  every  gallon  of  this  liquor  put  one 
pound  of  teedirg  brown  fugar;  Air  it  well,  and 
barrel  it  up  *,  at  three  quarters  of  a  year  old  it  is  fit 
for  ufe  •,  but  if  it  Aands  longer  it  is  the  better  ;  this 
vinegar  is  likewife  good  for  pickles. 


To  make  the  Mujhrocm  Powder. 

AKE  the  large  mufhrooms,  wafh  them  clean 
from  grit  ;  cut  off  the  Aalks,  but  do  not  peel 
or  grill  them  ;  fo  put  them  into  a  kettle  over  the 
fire,  but  no  water;  put  a  good  quantity  of  fpice 
of  all  forts,  two  onions  Auck  with  cloves,  a  hand¬ 
ful  of  fait,  fome  beaten  pepper,  and  a  quarter  of  a 
pound  of  butter  ;  let  all  thefe  Aew,  till  the  liquor 
is  dried  up  in  them  ;  then;  take  them  out,  and  lay 
them  on  fieves  to  dry,  till  they  will  beat  to  pow¬ 
der  *,  prefs  the  pow7der  hard  down  in  a  pot,  and 
keep  it  for  ufe,  what  quantity  you  pleafe  at  a  time 
in  fauce. 
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To  pickle  Mujhrooms. 

TAKE  your  mufhrooms  frefh  gathered,  peel 
or  rub  them,  and  put  them  in  milk,  with  wa¬ 
ter  and  fait ;  when  they  are  all  peeled,  take  them 
out  of  that,  and  put  them  into  frefh  milk,  water, 
and  fait  to  boil,  adding  an  onion  fluck  with  cloves ; 
when  they  have  boiled  a  little,  take  them  off,  and 
take  them  out  of  that,  and  fmother  them  between 
two  flannels  ;  then  take  as  much  good  alegar  as 
you  think  will  cover  them,  and  boil  it  with  ginger, 
mace,  nutmeg,  and  whole  pepper  when  it  is 
cold,  let  it  be  put  on  your  mufhrooms,  and  cover 
them  clofe. 

/ 

To  pickle  Mufcles  or  Cockles . 

A  K  E  your  frefh  mufcles  or  cockles  ;  walk 
'*■*  them  very  clean,  and  put  them  in  a  pot  over 
the  fire  till  they  open ;  then  take  them  out  of  their 
fheils,  pick  them  clean,  and  lay  them  to  cool  ; 
then  put  their  liquor  to  fome  vinegar,  whole  pep- 
per,  ginger  diced  thin,  and  mace,  fetting  it  over 
the  fire-,  when  it  is  fcalding  hot,  put  in  your  mufcles, 
and  let  them  flew  a  little  ;  then  pour  out  the  pickle 
from  them,  and  when  both  are  cold  put  them  in  aa 
earthen  jug,  and  cork  it  up  clofe  :  in  two  or  three 
days  they  will  be  fit  to  eat. 

To  make  Hung  Beef. 

PP  O  a  pound  of  beef,  put  a  pound  of  bay-falt, 
two  ounces  of  falt-petre,  and  a  pound  of  fu- 
gar  mix  d  with  the  common  fait let  it  lie  fix  weeks 
bofi1  >  k™6’  turn^n§  ft  every  day,  then  dry  it  and 

r<? 
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To  do  the  fine  hanged  Beef. 

Hp  H  E  piece  that  is  fit  to  do,  is  the  navel-piece, 
and  let  it  hang  in  your  cellar,  as  long  as  you 
dare  for  flunking,  and  till  it  begins  to  be  a  little  fap- 
py*,  take  it  down,  and  wadi  it  in  fugar  and  water; 
wafh  it  with  a  clean  rag  very  well,  one  piece  after 
another  :  for  you  may  cut  that  piece  in  three  ;  then 
take  fix  penny  worth  of  fait  petre,  and  two  pounds 
of  bay-falt  ;  dry  it,  and  pound  it  fmall,  and  mix 
with  it  two  or  three  fpoonfuls  of  brown  fugar,  and 
rub  your  beef  in  every  place  very  well  with  it ;  then 
take  of  common  fait,  and  flrew  all  over  it  as  much 
as  you  think  will  make  it  fait  enough ;  let  it  lie  clofe, 
till  the  fait  be  diffolved,  which  will  be  in  fix  or  feven 
days  *,  then  turn  it  every  other  day,  the  undermoft 
uppermoft,  and  fo  for  a  fortnight ;  then  hang  it 
where  it  may  have  a  little  warmth  of  the  fire  ;  not 
too  hot  to  roaft  it.  It  may  hang  in  the  kitchen  a 
fortnight  ;  when  you  ufe  it,  boil  it  in  hay  and 
pump-water,  very  tender:  it  will  keep  boiled  two  or 
three  months,  rubbing  it  with  a  greafy  cloth,  or 
putting  it  two  or  three  minutes  into  boiling  water  to 
take  off  the  mouldinefs. 


To  difiil  Verjuice  for  Pickles, 

Hp  AKB  three  quarts  of  the  fharpeft  verjuice, 
A  and  put  in  a  cold  (till,  and  diftil  it  off  very 
foftly ;  the  fooner  it  is  diflill’d  in  the  fpring,  the 
better  for  ufe. 

To  pickle  Mujhrooms . 

*Tp  A  K E  your  mufhrooms  as  foon  as  they  come 
in  ;  cut  the  Italics  off,  and  throw  your  mufh¬ 
rooms  into  water  and  fait  as  you  do  them  ;  then  rub 
them  with  a  piece  of  flannel,  and  as  you  do  them, 
throw  them  into  another  veffel  of  fait  and  water, 
and  when  all  is  done,  put  fome  fait  and  water  on  the 

fire. 
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fire,  and  when  ’tis  fcaJding  hot,  put  in  your  mufti- 
rooms,  and  let  them  flay  in  as  long  as  you  think 
will  boil  an  egg  :  throw  them  into  cold  water  as 
foon  as  they  come  off  the  fire ;  but  firft  put  them 
in  a  fieve,  and  let  them  drain  from  the  hot  water, 
and  be  fare  to  take  them  out  of  the  hot  water  im¬ 
mediately,  or  they  will  wrinkle  and  look  yellow. 
Let  them  (land  in  the  cold  water  till  next  morning, 
then  take  them  out,  and  put  them  into  frefh  water 
and  fait,  and  change  them  every  day  for  three  or 
four  days  together  then  wipe  them  very  dry,  and 
put  them  into  diftill’d  vinegar :  the  fpice  muff  be 
diftilled  in  the  vinegar. 

Sauce  for  boiled  'Turkey  or  Chickens. 

T>  O I  L  a  fpoonful  of  the  bed  mace  very  tender* 
and  the  liver  of  the  turkey,  but  not  too  much. 
For  then  it  will  be  hard  \  bray  the  mace  with  a 
few  drops  of  liquor  to  a  very  fine  pulp,  then  bray 
the  liver  and  put  about  half  of  it  to  the  mace  with 
a  little  pepper,  and  fome  fait,  if  you  pleafe  you 
may  put  the  yolk  of  an  egg  boil’d  hard  and  dif- 
folved ;  to  this  add  by  degrees  a  little  of  the  liquor 
that  drains  from  the  turkey,  or  fome  other  gravy  ; 
put  thefe  liquors  to  the  pulp,  and  boil  them  fome 
time ;  then  take  half  a  pint  of  oyflers  and  boil  them 
no  longer  than  till  they  will  break  ;  and  lafl  put  in 
white  wine  and  butter  wrapt  in  flour  :  let  it  boil 
but  a  little,  left  the  wine  make  the  oyfters  hard, 
and  juft  at  the  laft  fcald  four  or  five  fpoonfuls  of 
thick  new  cream,  with  a  few  drops  of  lemon  or 
vinegar ;  mufhrooms  pickled  do  well,  but  then 
leave  out  the  other  acids  \  fome  like  this  fauce  beft 
thicken’d  with  yolks  of  eggs  and  no  butter. 

♦ 

Sauce  for  Fijh  or  Flefh . 

* a  quart  of  verjuice,  and  put  it  into  a 
jug  j  then  take  Jamaica  pepper  whole,  fome 

fliced 
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fliced  ginger,  fome  mace,  a  few  cloves,  fome  lemon- 
peel,  horfe-radifh  root  diced,  fome  fweet  herbs,  fix 
efchalots  peeled,  and  eight  anchovies  •,  two  or  three 
fpoonfuls  of  fhred  capers •,  put  all  thefe  into  a  linen 
bag,  and  put  the  bag  into  your  verjuice  ;  flop  the 
jug  clofe,  and  keep  it  for  ufe  •,  a  fpoonful  cold  or 
mixed  in  fauce  for  fidi  or  fledi. 

j 

All  Sorts  of  PUDDINGS. 


To  make  an  Orange-Pudding. 

A  K  E  two  large  Seville  oranges,  and  grate  off 
A  the  rind,  as  far  as  they  are  yellow  ;  then  put 
your  oranges  in  fair  water,  and  let  them  boil  till 
they  are  tender,  fhift  the  water  three  or  four  times 
to  take  out  the  bitternefs ;  when  they  are  tender  cut 
them  open,  take  away  the  feeds  and  firings,  and 
beat  the  other  part  in  a  mortar,  with  half  a 
pound  of  fugar,  till  ’tis  a  pafle ;  then  put  in  the 
yolks  of  fix  eggs,  three  or  four  fpoonfuls  of  thick 
cream,  half  a  Naples  bifket  grated;  mix  thefe  toge¬ 
ther,  and  melt  a  pound  of  very  good  frefh  butter, 
and  flir  it  well  in  *,  when  ’tis  cold,  put  a  bit  of  fine 
puff  pafle  about  the  brim  and  bottom  of  your  difh  ; 
put  it  in  and  bake  it  about  three  quarters  of  an 
hour. 

Another  Sort  of  Orange-Pudding . 

^T1  A  K  E  the  outfide  rind  of  three  Seville  oranges, 
■**  boil  them  in  feveral  waters  till  they  are  ren¬ 
der  *,  then  pound  them  in  a  mortar  with  three  quar¬ 
ters  of  a  pound  of  fugar ;  then  blanch  and  beat  half 

a  pound 


126  The  Compleat  Houfewife. 

a  pound  of  almonds  very  fine,  with  rofe-water  t® 
keep  them  from  oiling  ;  then  beat  fixteen  eggs,  but 
fix  whites,  and  a  pound  of  frefh  butter ;  beat  all 
thefe  together  very  well  till  it  is  light  and  hollow  ^ 
then  put  it  in  a  difh  with  a  fheet  of  puff-pafle  at  the 
bottom,  and  bake  it  with  tarts  ;  fcrape  fugar  on 
it,  and  ferve  it  up  hot. 

To  make  a  Carrot  Pudding . 

*np  A  K  E  raw  carrots,  and  fcrape  them  clean, 
grate  them  with  a  grater  without  a  back.  To 
half  a  pound  of  carrots,  take  a  pound  of  grated 
bread,  a  nutmeg,  a  little  cinnamon,  a  very  little 
fait,  half  a  pound  of  fugar,  half  a  pint  of  fack, 
eight  eggs,  a  pound  of  butter  melted,  and  as  much 
cream  as  will  mix  it  well  together  ;  ftir  it  and  beat 
it  well  up,  and  put  it  in  a  difh  to  bake  ;  put  puff- 
pafle  at  the  bottom  of  your  difh. 

"To  make  an  Almond  Pudding. 

HP  A  K  E  a  pound  of  the  belt  Jordan  almonds 
blanched  in  cold  water,  and  beat  very  fine 
with  a  little  rofe-water  .;  then  take  a  quart  of  cream, 
boiled  with  whole  fpice,  and  taken  out  again,  and 
when  it  is  cold,  mix  it  with  the  almonds,  and  put 
to  it  three  fpoonfuls  of  grated  bread,  one  fpoonful 
of  four,  nine  eggs,  but  three  whites,  half  a  pound 
ol  fugar,  and  a  nutmeg  grated ;  mix  and  beat  thefe 
well  together,  put  fome  puff-pafle  at  the  bottom  of 
a  difh  :  put  your  fluff  in,  and  here  and  there  flick  a 
piece  of  marrow  in  it.  It  muff  bake  an  hour, 

and  when  jt  is  drawn,  fcrape  fugar  on  it,  and  ferve 
it  up. 

To  make  a  Marrow  Pudding . 

A  K  E  out  the  marrow  of  three  or  four  bones, 
^  and  (lice  it  in  thin  pieces ;  and  take  a  penny 
oa  ,  cut  off  the  cruft,  and  (lice  it  in  as  thin  flices  as 

you 
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you  can,  and  ftone  half  a  pound  of  raifins  of  the 
fun  ;  then  lay  a  fheet  of  thin  pafte  in  the  bottom  of 
a  difh  ;  fo  lay  a  row  of  marrow,  or  bread,  and  of 
raifins,  till  the  difh  is  full  ;  then  have  in  readinefs 
a  quart  of  cream  boiled, and  beat  five  eggs,  and  mix 
with  it ;  put  to  it  nutmeg  grated,  and  half  a  pound 
of  fugar.  When  5tis  juft  going  into  the  oven, 
pour  in  your  cream  and  eggs  *,  bake  it  half  an 
hour,  fcrape  fugar  on  it  when  it  is  drawn,  and 
ferve  it  up. 

A  Bread  and  Butter  Pudding  for  Faff¬ 
ing- Days. 


*”jpAKE  a  two  penny  loaf,  and  a  pound  of  freffi 
butter  ;  fpread  it  in  very  thin  llices,  as  to  eat ; 
cut  them  off  as  you  fpread  them,  and  ftone  half  a 
pound  of  raifins,  and  wafh  a  pound  of  currants  ; 
then  put  puff-pafte  at  the  bottom  of  a  difh,  and  lay 
a  row  of  your  bread  and  butter,  and  ftrew  a  hand¬ 
ful  of  currants,  a  few  raifins,  and  fome  little 
bits  of  butter,  and  fo  do  till  your  difh  is  full  *,  then 
boil  three  pints  of  cream  and  thicken  it  when  cold 
with  the  yolks  of  ten  eggs,  a  grated  nutmeg,  a  lit¬ 
tle  fait,  near  half  a  pound  of  fugar,  and  fome 
orange  flower- water  ;  pour  this  in  juft  as  the  pud¬ 
ding  is  going  into  the  oven. 

Another  baked  Bread  Pudding . 

^TAKE  a  penny  loaf,  cut  it  in  thin  fiices,  then 
**■  boil  a  quart  of  cream  or  new  milk,  and  put  in 
your  bread,  and  break  it  very  fine  ;  put  five  eggs  to 
it,  a  nutmeg  grated,  a  quarter  of  a  pound  of  fugar, 
and  half  a  pound  of  butter ;  ftir  all  thefe  -well 
together  ;  butter  your  difh,  and  bake  it  an  hour. 


A  Lemon  Pudding-. 


r| A  AKE  two  clear  lemons,  grate  off  the  outfide 
rinds ;  then  grate  two  Naples and  mix 

with 
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with  your  grated  peel,  adding  to  it  three  quarters 
of  a  pound  of  fine  fugar,  twelve  yolks  and  fix 
whites  of  eggs,  well  beat,  three  quarters  of  a  pound 
of  butter  melted,  and  half  a  pint  of  thick  cream  •, 
mix  thefe  well  together  put  in  a  fheet  of  pafte  at  the 
bottom  of  the  difh,  and  juft  as  the  oven  is  ready 
put  your  ituff  in  the  difh  *,  fift  a  little  double-refined 
fugar  over  it  before  you  put  it  in  the  oven  5  an  hour 
will  bake  it. 


To  male  a  Calf s-Foot-P adding. 

^pAKE  two  caifVfeet  finely  fhred  ;  then  take 
of  bifkets  grated,  and  ftale  mackaroons  bro¬ 
ken  fmall,  the  quantity  of  a  penny  loaf-,  then  add  a 
pound  of  beef-fuet,  very  finely  fhred,  half  a  pound 
of  currants,  a  quarter  of  a  pound  of  fugar  ;  fome 
cloves,  mace,  and  nutmeg,  beat  fine ;  a  very  little 
fait,  fome  fack  and  orange-flower  water,  fome  citron 
and  candied  orange  peel  *,  work  all  thefe  well  toge¬ 
ther  with  yolks  of  eggs ;  if  you  boil  it,  put  it  in  the 
caul  of  a  breaft  of  veal,  and  tie  it  over  with  a  cloth, 
it  muft  boil  four  hours.  For  fauce,  melt  butter, 
with  a  little  fack  and  fugar ;  if  you  bake  it,  put 
fome  pafte  in  the  bottom  of  the  difh,  but  none  on 
the  brim,  then  melt  half  a  pound  of  butter,  which 
mix  with  your  fluff, and  put  it  in  your  difh,  flicking 
lumps  of  marrow  in  it:  bake  it  three  or  four  hours ; 
ferape  fugar  over  it,  and  ferve  it  hot. 


A  Rice  Pudding. 

C  E  T  a  pint  of  thick  cream  over  the  fire,  and  put 
into  it  three  fpoonfuls  of  the  flour  of  rice,  ftir 
it,  and  when  his  pretty  thick,  pour  it  into  a  pan, 
adding  to  it  a  pound  of  frefh  butter  ;  ftir  it  till  ’tis 
almoft  cold  then  add  to  it  a  grated  nutmeg,  a 
little  fait,  fome  fugar,  a  little  fack,  the  yolks  of  fix 
eggs  ;  ftir  it  well  together  *,  put  fome  puff  pafte  in 
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the  bottom  of  the  difh,  pour  it  in ;  an  hour  or  lefs 
will  bake  it. 

An  Apple  Pudding . 

DEEL  and  quarter  eight  golden  runnets,  or 
A  twelve  golden  pippins  ;  put  them  into  water, 
in  which  boil  them  as  you  do  apple- fauce;  fweeten 
them  with  loaf  fugar,  fqueeze  in  two  lemons, 
and  grate  in  their  peels  ;  break  eight  eggs,  and  beat 
them  all  well  together  *,  pour  it  into  a  difh  covered 
with  puff-pafte,  and  bake  it  an  hour  in  a  flow 
oven. 

make  an  Oatmeal  Pudding. 

^TpAKE  three  pints  of  thick  cream,  and  three 
“*■  quarters  of  a  pound  of  beef-fuet  fhred  very 
fine  ;  when  the  cream  boils,  put  into  it  the  fuet, 
a  pound  of  butter, "half  a  pound  of  fugar,  a  nutmeg 
grated,  and  a  little  fait ;  then  thicken  all  with  a  pint 
of  fine  oatmeal ;  ftir  all  together;  pour  it  into  a  pan, 
and  cover  it  up  ciofe  till  ’tis  almofl  cold  ;  then  put 
in  the  yolks  of  fix  eggs  ;  mix  it  all  well  together, 
and  put  a  very  thin  pafle  at  the  bottom  of  the  difh, 
and  flick  lumps  of  marrow  in  it;  bake  it  two  hours. 

To  make  a  French  Barley  Pudding. 

^pAK  E  a  quart, of  cream,  and  put  to  it  fix  eggs 
well  beaten,  but  three  of  the  whites  ;  then 
feafon  it  with  fugar,  nutmeg,  a  little  fait,  orange-* 
flower  water,  and  a  pound  of  melted  butter ;  then 
put  to  it  fix  handfuls  of  French  barley  that  has  been 
boiled  tender  in  milk  :  Butter  a  difh,  and  put  it  in, 
and  bake  it.  It  muff:  fland  as  long  as  a  venifon- 
pally*  and  it  will  be  good. 

A  colouring  liquor  for  Puddings. 

EAT  an  ounce  of  cochineal  very  fine,  put  it  in 
a  pint  of  water  in  a  lkillet,  and  a  quarter  of 
an  ounce  of  roach  allum,  boil  it  till  the  goodnefs  is 

K  out. 
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out ;  drain  it  into  a  phial,  with  two  ounces  of  fine 
fugar  ;  it  will  keep  fix  months. 


A  good  boiled  Pudding . 


TAKE  a  pound  and  a  quarter  of  beef-fuet,  af¬ 
ter  it  is  fkin’d,  and  Aired  very  fine  ;  then  done  * 
three  quarters  of  a  pound  of  raifins,  and  mix  with  it, 
as  alfo  a  grated  nutmeg,  a  quarter  of  a  pound  of  fugar, 
a  little  fait,  a  little  fack,  four  eggs,  four  fpoonfuls 
of  cream,  and  about  half  a  pound  of  fine  flour  ;  mix 
thefe  well  together  pretty  ftiff,  tie  it  in  a  cloth,  and 
let  it  boil  four  hours;  melt  butter  thick  for  fauce* 


Orange  Pudding * 

*lpAKE  half  a  pound  of  loaf-fugar,  beat  half 
a  pound  of  frefh  butter,  the  yolks  of  fix  eggs 
beaten,  half  a  candied  orange  cut  as  fmall  as  you 
can  ;  melt  the  butter,  and  put  in  the  fugar  and  eggs, 
flir  it  over  the  fire  a  pretty  while,  then  put  in  your 
orange,  keep  it  ftirring  over  the  fire  till  it  be  pretty 
thick,  then  take  it  off  the  fire,  and  let  it  Hand  till 
cold,  then  put  it  into  a  difh  with  puff-pafte  under 
and  over  it  *,  half  an  hour  will  bake  it ;  then  make 
them  into  little  pats  like  cheefecakes  ;  it  is  good 
cold. 


To  make  a  Quaking  Pudding . 

A  K  E  a  pint  of  cream,  and  boil  it  with  nut¬ 
meg,  cinnamon  and  mace  ;  take  put  the 
fpice,  when  it  is  boiled  ;  then  take  the  yolks  of 
eight  eggs,  and  four  of  the  whites,  beat  them  very 
well  with  fome  fack ;  then  mix  your  eggs  and  cream, 
with  a  little  fait  and  fugar,  and  a  dale  half  penny 
*  af  ^  one  fpoonful  of  flour,  and  a  quarter  of 

a  pound  of  almonds  blanch’d  and  beat  fine,  with 
fome  roie-water ;  beat  all  thefe  well  together  ;  then 
wet  a  thick  cloth,  flour  it,  and  put  it  in  when 
.  the  pot  boils ;  it  muff  boil  an  hour  at  lead  ;  melt 
1  butter 
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butter,  fack  and fu gar  for  the  fauce  ;  flick’d  blanch’d 
almonds  and  candied  orange-peel  on  the  top. 

To  make  a  Cow-Heel  Pudding. 

a  large  cow-heel,  and  cut  off  all  the 
*'■'  meat  but  the  black  toes  ;  put  them  away,  but 
mince  .the  reft  very  fmall,  and  fhred  it  over  again, 
with  three  quarters  of  a  pound  of  beef-fuet ;  put  to 
it  a  penny  loaf  grated,  cloves,  mace,  nutmeg,  fu- 
gar,  a  little  fait,  fome  fack,  and  rofe-water  *  mix 
thefe  well  together  with  fix  raw  eggs  well  beaten  ; 
butter  a  cloth,  put  it  in,  and  boil  it  two  hours  ;  for 
fauce,  melt  butter,  fack  and  fugar. 


To  make  a  Curd  Pudding. 

*”p  A  K  E  the  curd  of  a  gallon  of  milk,  whey 
it  well,  and  rub  it  thro’  a  fieve  ;  then  take 
fix  eggs,  a  little  thick  cream,  three  fpoonfuls  of 
orange-flower  water,  one  nutmeg  grated,  grated 
bread  and  flour,  of  each  three  fpoonfuls,  a  pound  of 
Currants  and  ftoned  raifins  ;  mix  all  thefe  together ; 
butter  a  thick  cloth,  and  tie  it  up  in  it  *,  boil  it  an 
hour  •,  for  fauce,  melt  butter  with  orange-flower 
water  and  fugar. 


To  make  a  Pith  Puddmg. 


A  K  E  a  quantity  of  the  pith  of  an  ox,  and  let 
^  it  lie  all  night  in  water  to  foak  out  the  blood  > 
the  next  morning  ftrip  it  out  of  the  fkins,  and  beat 
it  with  the  back  of  a  fpoon  in  orange- flower  water 
till  it  is  as  fine  as  pap  ;  then  take  three  blades  of 
mace,  a  nutmeg  quartered,  a  flick  of  cinnamon  * 
then  take  half  a  pound  of  the  beft  Jordan  almonds, 
blanch’d  in  cold  water,  beat  them  with  a  little  of 
the  cream,  and  as  they  dry  put  in  more  cream, 
and  when  they  are  all  beaten,  ftrain  the  cream  from 
them  to  the  pith  ;  then  take  the  yolks  of  ten  eggs, 
the  whites  of  but  two,  beat  them  very  well,  and 
put  them  to  the  Ingredients,  then  take  a  fpoonful  of 
grated  bread,  or  Naples  bifket ;  mingle  all  thefe  to- 

S  1  gether. 
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gether,  with  half  a  pound  of  fine  fugar,  the 
marrow  of  four  large  bones,  and  a  little  fait  ;  fill 
them  in  fmall  ox  or  hogs  guts,  or  bake  it  With 
puff-cruft, 

A  Rice  Pudding . 

r|pAKE  two  large  handfuls  of  rice  well  beaten 
and  fearced  :  then  take  two  quarts  of  milk  or 
cream,  fet  it  over  the  fire  with  the  rice,  put  in  cinna¬ 
mon  and  mace,  let  it  boil  a  quarter  of  an  hour  ;  it 
muff  be  as  thick  as  hafty  pudding;  then  ftir  in  half  a 
pound  of  butter  while  it  is  over  the  fire  ;  then  take 
it  off  to  cool,  and  put  in  fugar,  and  a  little  fait ; 
when  it  is  almoft  cold  put  in  ten  or  twelve  eggs, 
take  out  four  of  the  whites  ;  butter  the  difh  j  an 
hour  will  bake  it ;  fearce  fugar  over  it. 

Butter  d  Crumbs . 

p  tJ  T  a  piece,  of  butter  into  a  fauce-pan,  and  let 
it  run  to^  oil  ;  then  fkim  it  clean,  and  pour  it 
off  from  the  fettlement ;  to  this  clear  oil  put  grated 
crumbs  of  bread,  and  keep  them  ffirring  till  they 
are  crifp. 

■  ,  Or  an g  e-Cufiard  or  Pudding . 

,'jPAKE  Seville  oranges,  and  rub  the  ou tilde 
with  a  little  fait  very  well,  pare  them,  and 
take  half  a  pound  of  the  peel,  and  lay  them  in  feve- 
ral  waters  till  the  bitternefs  is  abated  ;  beat  them  fmall 
in  a  ftone  or  wooden  mortar,  then  put  in  ten  yolks 
o  eggs  and  a  quart  of  thick  cream,  mix  them  well, 
and  fweeten  them  to  your  taffe  ;  melt  half  a  pound 
°A  butter  and  ftir  it  well  in,  if  you  defien  it  for  a 
pudding,  and  pour  it  into  a  difh  covered  with  pafte; 

.  lor  cuftards,  leave  out  the  butter,  and  pour  it 
into  China  cups,  and  bake  it  to  eat  cold. 

A  Pudding  for  little  Difhes. 

T  ^rE  a  pin^  of  cream>  boil  it,  and  flice  a 
penny  loaf,  and  pour  your  cream  over  it 

hot. 
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hot,  and  cover  it  clofe  till  it  is  cold  ;  then  put  in 
half  a  nutmeg  grated,  a  quarter  of  a  pound  of  fugar, 
the  yolks  of  four  eggs,  the  whites  of  but  two  ;  but¬ 
ter  your  difh  and  put  it  in,  and  let  it  boil  an  hour; 
melt  butter,  fack  and  fugar  for  fauce. 

A  Hqfty  Pudding  to  butter  itfelf. 

C  E  T  a  quart  of  thick  cream  upon  the  fire,  put 
^  into  it  the  crumb  of  a  penny  white  loaf  grated, 
boil  it  pretty  thick  together^  with  often  ftirring  it; 
a  little  before  you  take  it  up,  put  in  the  yolks  of 
four  eggs,  with  a  fpoonful  of  lack,  or  orange-flower 
water  and  fome  fugar  ;  boil  it  very  flow,  keeping 
it  ftirring  ;  fome  make  it  with  grated  Naples  bifket, 
and  put  no  eggs  in  •,  you  may  know  when  it  is 
enough  by  an  oil  round  the  edge  of  the  fkillet,  and 
foon  all  over  it  ;  then  pour  it  out  ;  it  will  require 
half  an  hour  or  more  before  it  is  enough  •,  fome  put 
a  few  almonds  blanched,  and  beat  very  fine,  with  a 
fpoonful  of  wine,  to  keep  them  from  oiling. 


Another  Hajly  Pudding. 

T)  REAK  an  egg  into  fine  flour,  and  with  your 
^  hand  work  up  as  much  as  you  can  into  as  ftiflf 
a  pafte  as  poflible  •,  then  mince  it  as  fmall  as  if  it  were 
to  be  fifted ;  then  fet  a  quart  of  milk  a  boiling,  and 
put  in  your  pafte,  fo  cut  as  before  mentioned;  putin 
a  little  fait,  fome  beaten  cinnamon  and  fugar, a  piece 
of  butter  as  big  as  a  walnut,  and  keep  it  ftirring  all 
one  way,  till  it  is  as  thick  as  you  would  have  it;  and 
then  ftir  in  fuch  another  piece  of  butter;  and  when  it 
is  in  the  difh  ftick  it  all  over  with  little  bits  of  butter. 


To  make  flew  d  Pudding . 


/g*  RATE  a  two  penny  loaf,  and  mix  it  with 
half  a  pound  of  beef-fuet  finely  fhred,  and 
three  quarters  of  a  pound  of  currants,  and  a  quarter  t 
of  a  pound  of  fugar,  a  little  cloves,  mace,  and  nut-, 
meg ;  then  beat  five  or  fix  eggs,  with  three  or  fouj? 

K  3  fpoonful 
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fpoonfuls  of  rofe- water,  beat  all -  together,  and 
make  them  up  in  little  round  balls  the  bignefs  of  an 
egg,  fome  round  and  fome  long,  in  the  falfiion  of  an 
egg  ;  then  put  a  pound  of  butter  in  a  pewter  difh, 
when  it  is  melted  and  thorough  hot,  put  in  your 
puddings,  and  let  them  ftew  till  they  are  brown  ; 
turn  them,  and  when  they  are  enough,  ferve  them 
up  with  fack,  butter,  and  fugar  for  fauce. 

To  make  a  Cabbage  Pudding. 

*lpAKE  two  pounds  of  the  lean  part  of  a  leg 
of  veal,  of  beef-fuet,  the  like  quantity, 
chop  them  together,  then  beat  them  together  in  a 
Hone  mortar,  adding  to  it  half  a  little  cabbage 
fcalded,  and  beat  that  with  your  meat ;  then  feafon 
it  with  mace  and  nutmeg,  a  little  pepper  and  fait, 
fome  green  goofeberries,  grapes,  pr  barberries  in 
the  time  of  the  year  ^  in  the  winter  put  in  a  little 
verjuice,  then  mix  all  well  together,  with  the  yolks 
of  four  or  five  eggs  well  beaten  ;  wrap  it  up  in  green 
cabbage  leaves,  tie  a  cloth  over  it,  boil  it  an  hour  \ 
melt  butter  for  fauce. 

H.  V enifon  Pajly* 

jgQNE  your  venifon,  take  out  the  griftles,  lkin 
and  films  ;  to  a  fide  of  doe  venifon  three  ounces 
of  fait,  and  three  quarters  of  an  ounce  of  pepper : 
or  to  feven  pounds  of  lean  venifon,  without  the 
bones,  put  in  two  ounces  and  a  half  of  fait,  ^.nd  half 
an  ounce  of  pepper. 

V ery  fine  Hogs  Puddings . 

gHRED  tour  pounds  of  beef-duet  very  fine,  mix 
with  it  two  pounds  of  fine  fugar  powder’d,  two 
grated  nutmegs,  fome  mace  beat,  a  little  fait,  and 
t  ree  popnd$  or  currants  wafh’d  and  pick’d  ;  beat 
twenty  four  yolks,  twelve  whites  of  eggs,  with  2f 
J  .  e  a": v  »  m*x  ab  well  together,  and  fill  your  guts, 
emg  c  ean,  and  fteep’d  in  orange-flower  water  ;  cut 
your  guts  quarter  and  half  Jong,  fill  them  half  full  j 
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tie  at  each  end*  and  again  thus  oooo  *,  boil  them  as 
others,  and  cut  them  in  balls  when  fent  to  the  table. 

To  make  Almond  Hogs  Puddings . 

npAKE  two  pounds  of  beef-fuet,  or  marrow 
fhred  very  fmall,  a  pound  and  half  of  almonds 
blanched,  and  beaten  very  fmall  with  rofe-water, 
one  pound  of  grated  bread,  a  pound  and  a  quar¬ 
ter  of  fine  fugar,  a  little  fait,  one  ounce  of  mace, 
nutmeg  and  cinnamon,  twelve  yolks  of  eggs,  four 
whites,  a  pint  of  fack,  a  pint  and  half  of  thick  cream, 
fome  rofe  or  orange-flower  water  •,  boil  the  cream, 
tie  a  little  faffronin  a  rag,  and  dip  it  in  the  cream, 
to  colour  it  ;  firfb  beat  your  eggs  very  well, 
then  flir  in  your  almonds, '  then  the  fpice,  fait,  and 
fuet  *,  then  mix  all  your  ingredients  together  ^  fill 
your  guts  but  half  full,  put  fome  bits  of  citron  in 
the  guts  as  you  fill  them  •,  tie  them  up,  and  boil 
them  about  a  quarter  of  an  hour. 

To  make  Hogs  Puddings  with  Currants. 

np  A  K  E  three  pounds  of  grated  bread  to  four 
pounds  of  beef-fuet  finely  Hired,  two  pounds 
of  currants,  cloves,  mace,  and  cinnamon,  of  each 
half  an  ounce  beaten  fine,  a  little  fait,  a  pound  and 
half  of  fugar,  a  pint  of  fack,  a  quart  of  cream,  a 
little  rofe-water,  twenty  eggs  well  beaten,  but  half 
the  whites  •,  mix  all  thefe  well  together,  and  fill  the 
guts  half  full  ;  boil  them  a  little,  and  prick  them 
as  they  boil,  to  keep  them  from  breaking  the  guts ; 
take  them  up  on  clean  cloths. 

Another  Sort  of  Hogs  Puddings. 

ppQ  half  a  pound  of  grated  bread  put  half  a 
■*“  pound  of  hogs  liver  boil’d,  cold,  and  grated, 
a  pound  and  half  of  fuet  finely  fhred,  a  handful  of 
fait,  a  handful  of  fweet  herbs,  chopt  fmall,  fome 
fpice  *,  mix  all  thefe  together,  with  fix  eggs  well 
beaten,  and  a  little  thick  cream*,  fill  your  guts  and 
boil  them  *  when  cold,  cut  them  in  round  dices  an 

K  4  inch 


136  The  Compleat  Houfewife. 

inch  thick ;  fry  them  in  butter,  and  garnifti  your 
difli  of  fowls,  hafn,  or  fricafee. 

To  make  Rice  Pancakes , 

AKE  a  quart  of  cream  and  three  fpoonfuls  of 
the  four  of  rice,  boil  it  till  it  is  as  thick  as 
pap,  and  as  it  boils  ftir  in  half  a  pound  of  butter, 
a  nutmeg  grated  ;  then  pour  it  out  into  an  earthen 
pan,  and  when  it  is  cold  put  in  three  or  four  fpoon¬ 
fuls  of  flour,  a  little  fait,  fome  fugar,  nine  eggs  well 
beaten  ;  mix  all  well  together,  and  fry  them  in  a 
little  pan,  with  a  fmall  piece  of  butter  ;  ferve  them 
up  four  or  five  in  a  difli, 

7  0  make  black  Hogs  Puddings . 

OIL  all  the  hog’s  harflet  in  about  four  or 
five  gallons  of  water  till  it  is  very  tender,  then 
take  out  Ml  the  meat,  and  in  that  liquor  fteep  near 
a  peck  of  groats  ;  put  in  the  groats  as  it  boils,  and 
let  them  boil  a  quarter  of  an  hour  ;  then  take  the 
pot  off  the  lire,  and  cover  it  up  very  clofe,  and  let 
it  hand  five  or  fix  hours ;  chop  two  or  three  hand¬ 
fuls  of  thyme,  a  little  favor y,  fome  parfley,  and 
pennyroyal,  fome  cloves  and  mace  beaten,  a  hand- 
rul  of  fait  ;  mix  all  thefe  with  half  the  groats  and  two 
quarts  of  blood  ;  put  in  mo  ft  part  of  the  leaf  of  the 
il0g  9  cut  it  in  fquare  bits  like  dice,  and  fome  in 
long  bits  ;  fill  your  guts,  and  put  in  the  fat  as  you 
kke  it  ;  nil  the  guts  three  quarters  full,  put  your 
puddings  into  a  kettle  of  boiling  water,  let  them 
f  eu  an  hour,  and  prick  them  with  a  pin,  to  keep 

from  breaking;  lay  them  on  clean  ftraw  when 
you  take  them  up. 

The  other  hair  of  the  groats  you  may  make  into 
white  puddings  for  the  family;  chop  all  the  meat 
giy  frna.il,  ana  Hired  two  handfuls  of  fage  very 
nne,  an  ounce  of  cloves  and  mace  finely  beaten,  and 
iome  alt  ;  work  ail  together  very  well  with  a  little 
‘i0lT  ’  _^IiC  Pllt  ^nt0  the  large  guts  ;  boil  them  about 
f.?,  anc^  heeP  them  and  the  black  near  the  fire 

h11  ;  “  -  . '  n 
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To  make  a  Chef niii  Pudding . 

^T1  AKE  a  dozen  and  half  of  the'fnuts,  put  them 
in  a  fkillet  of  water,  and  fet  them  on  the  fire 
till  they  will  blanch  ,  then  blanch  them,  and  when 
cold  put  them  in  cold  water,  then  damp  them  in  a 
mortar,  with  orange-flower  water  and  fack  till  they 
are  very  fmall  ;  mix  them  in  two  quarts  of  cream, 
and  eighteen  yolks  of  eggs,  the  whites  of  three  or' 
four  ;  beat  the  eggs  with  fack,'  rofe- water,  and  fu- 
gar,  put  it  in  a  difn  with  puff-pade  ;  dick  in  fome 
Jumps  of  marrow  or  frefh  butter,  and  bake  it. 

To  make  a  brown  Bread  Pudding. 

AKE  half  a  pound  of  brown  bread,  and  clou- 
ble  the  weight  of  it  in  beef-fuet,  a  quarter  of 
a  pint  of  cream,  the  blood  of  a  fowl,  a  whole  nut¬ 
meg,  fome  cinnamon,  a  fpoonful  of  fugar,  fix  yolks 
of  eggs,  three  whites  *  mix  it  all  well  together,  and 
boil  it  in  a  wooden  difh  two  hours ;  ferve  it  with  fack 
and  fugar,  and  butter  melted. 

To  make  a  baked  Sack  Pudding. 

AKE  a  pint  of  cream,  and  turn  it  to  a  curd 
with  fack  ;  bruife  thp  curd  very  fmall  with  a 
fpoon,  and  grate  in  two  Naples  bifkets,  or  the  inflde 
of  a  dale  penny  loaf,  mix  it  well  with  the  curd,  and 
half  a  nutmeg  grated,  fome  fine  fugar,  and  the  yolks 
of  four  eggs,  the  whites  of  two,  beaten  with  two 
fpoonfuls  of  fack  ;  then  melt  half  a  pound  of  frefli 
butter,  and  dir  all  together  till  the  oven  is  hot ;  butr 
ter  a  difh,  put  it  in,  and  fift  fome  fugar  over  it  juft  as 
it  is  going  into  the  oven  ;  half  an  hour  will  bake  it. 

To  make  a  Marjoram  Pudding. 

TAKE  the  curd  of  a  quart  of  milk  finely  bro¬ 
ken,  a  good  handful  or  more  of  fweet-  marjoram 
chopt  as  fmall  as  dud,  and  mingle  with  the  curd 
five  eggs,  but  three  whites,  beaten  with  rofe- water., 

fome 
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fome  nutmeg  and  fugar,  and  half  a  pint  of  cream  ; 
beat  all  thefe  well  together,  and  put  in  three  quar¬ 
ters  of  a  pound  of  melted  butter  *  put  a  thin  fheet  of 
pade  at  the  bottom  of  your  difh ;  then  pour  in  your 
pudding,  and  with  a  fpur  cut  out  little  flips  Qf  pade 
the  breadth  of  a  little  finger,  and  lay  them  over  crofs 
and  crofs  in  large  diamonds  ;  put  fome  fmall  bits  of 
butter  on  the  top,  and  bake  it.  This  is  old  fajhioned , 
and  not  good. 

To  make  Pancakes . 


TAKE  a  pint  of  cream,  and  eight  eggs,  whites 
and  all,  a  whole  nutmeg  grated,  and  a  little 
fait  ;  then  melt  a  pound  of  rare  difh  butter,  and  a 
little  fack  ;  before  you  fry  them,  flir  it  in  :  it  rnufl 
be  made  as  thick  with  three  fpoonfuls  of  flour,  as 
ordinary  batter,  and  fried  with  butter  in  the  pan,  the 
firft  pancake,  but  no  more  :  drew  fugar,  garnifh 
with  orange,  turn  it  on  the  backfide  of  a  plate. 

To  make  a  Tanfy  to  bake . 

AKE  twenty  eggs,  but  eight  whites,  beat  the 
eggs  very  well,  and  drain  them  into  a  quart 
of  thick  cream,  one  nutmeg,  and  three  Naples - 
bifkets  grated,  as  much  juice  of  fpinach,  with  a  fprig 
or  two  of  tanfy,  as  will  make  it  as  green  as  grafs ; 
fweeten  it  to  your  tade  \  then  butter  your  difh  very 
well,  and  fet  it  into  an  oven,  no  hotter  than  for 
cudards  *,  watch  it,  and  as  foon  as  it  is  done,  take 
it  out  of  the  oven,  and  turn  it  on  apye-plate;  fcrape 
fugar,  and  fqueeze  orange  upon  it.  Garnifh  the  difh 
with  orange  and  lemon,  and  ferve  up. 

To  make  a  Goofberry  Ta7tjy . 

p  E'  1  fome  frefh  butter  in  a  frying-pan  ;  when 
it  is  melted  put  into  it  a  quart  of  goofberries, 
fry  them  till  they  are  tender,  and  break  them 
all  to  mafh  ;  then  beat  feven  eggs,  but  four  whites, 
a  pound  of  fugar,  three  fpoonfuls  of  fack,  as  much 
cream,  a  penny  loaf  grated,  and  three  fpoonfuls  of 

flour  j 
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Hour  *,  mix  all  thefe  together,  then  put  the  goofe- 
berries  out  of  the  pan  to  them,  and  dir  all  well  to¬ 
gether,  and  put  them  into  a  fauce-pan  to  thicken  j 
then  put  butter  into  the  frying-pan,  and  fry  then* 
brown  :  drew  fugar  on  the  top. 

To  make  Curd  Fritters. 

A  K  E  a  handful  of  curds,  a  handful  of  flour, 

■  ten  eggs  well  beaten  and  drained,  fome  fugar, 
feme  cloves,  mace,  nutmeg,  and  a  little  faffron  $ 
dir  all  well  together,  and  fry  them  in  very  hot  beef¬ 
dripping  ;  drop  them  in  the  pan  by  fpoonfuls  •,  dir 
them  about  till  they  are  of  a  fine  yellow  brown  ; 
drain  them  from  the  fuet,  and  fcrape  fugar  on  them, 
when  you  ferve  them  up. 

To  make  fried  Toafs. 

PHIP  a  manchet  very  well,  and  cut  it  round- 
^  ways  into  toads  ;  then  take  cream  and  eight 
eggs,  feafon’d  with  fack,  fugar,  and  nutmeg  •,  and 
let  thefe  toads  deep  in  it  about  an  hour  ;  then  fry 
them  in  fweet  butter,  ferve  them  up  with  plain  melt¬ 
ed  butter,  or  with  butter,  fack  and  fugar,  as  you 
pleafe. 

To  make  Parfnep  Fritters. 

13  OIL  your  parfneps  very  tender,  peel  them  and 
beat  them  in  a  mortar  ;  rub  them  through  a 
Jiair  deve,  and  mix  a  good  handful  of  them  with 
fome  fine  flour,  fix  eggs,  fome  cream,  and  new 
milk,  fait,  fugar,  a  little  nutmeg,  a  fmall  quantity 
of  fack  and  rofe-water*  mix  all  well  together  a  little 
thickerthan  pancake  batter ;  have  a  frying-pan  ready 
with  good  dore  of  hog’s-lard  very  hot  over  the  fire, 
and  put  in  a  fpoonful  in  a  place,  till  the  pan  be  fo  full 
$s  you  can  fry  them  conveniently  ;  fry  them  a  light 
brown  on  both  fides.  For  fauce,  take  fack  and  fu¬ 
gar,  with  a  little  rofe- water  or  verjuice,  drew  fugar 
them  when  in  the  difh* 

to 
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To  make  Apple  Fritters . 

TAKE  the  yolks  of  eight  eggs,  the  whites  of 
four,  beat  them  well  together,  and  drain  them 
into  a  pan ;  then  take  a  quart  of  cream,  warm  it  as 
hot  as  you  can  endure  your  finger  in  it ;  then  put  to 
it  a  qparfcer  of  a  pint  of  fack,  three  quarters  of  a 
pint  of  ale,  and  make  a  poffet  of  it  ;  when  your  pof- 
fet  is  cool,  put  to  it  your  eggs,  beating  them  well 
together ;  then  put  in  the  nutmeg,  ginger,  fait,  and 
flour  to  your  liking  :  your  batter  fhould  be  pretty 
thick  ;  then  put  in  pippins  diced  or  fcraped;  fry  them 
in  good  dore  of  hot  lard  with  a  quick  fire. 

To  make  an  Apple  Tanfey . 


np  A  K  E  three  pippins,  flice  them  round  in  thin 
flices,  and  fry  them  with  butter  ;  then  beat 
four  eggs,  with  fix  fpoonfuls  of  cream,  a  little  rofe- 
water,  nutmeg,  and  fugar  ;  dir  them  together, 
and  pour  it  over  the  apples  :  let  it  fry  a  little,  and 
turn  it  with  a  pye-plate.  Garnifh  with  lemon  and 
fugar  ftrew’d  over  it. 


To  make  a  Femo?t  Tart . 


HP  A  K  E  three  clear  lemons,  and  grate  off  the 
outflde  rinds  ;  take  the  yolks  of  twelve  eggs, 
and  iix  whites  ;  beat  them  very  well,  fqueeze  in  the 
juice  of  a  lemon  ;  then  put  in  three  quarters  of  a 
pound  of  fine  powdered  fugar,  and  three  quarters 
ol  a  pound  of  fredi  butter  melted  ;  dir  all  well  to¬ 
gether,  put  a  flseet  of  pafle  at  the  bottom,  and  fift 
lugar  on  the  top;  put  it  in  a  bride  oven,  three  quar- 
teis  ol  an  hour  will  bake  it ;  fo  ferve  it  to  the  table. 

A  Rye-bread  Pudding . 

M  iv  ^  half  a  pound  of  four  rye-bread  gra- 
1  kail  a  pound  of  beef -diet  finely  fhred, 
half  a  pound  of  currants  clean  walked,  half  a  pound 
ol  lugar,  a  whole  nutmeg  grated;  mix  all  well  toge¬ 
ther, 
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ther,  with  five  or  fix  eggs:  butter  a  difh,  boil  it  an  . 
hour  and  a  quarter,  and  ferve  it  up  with  melted 
butter, 

A  baked  Pudding . 

BLANCH  half  a  pound  of  almonds,  and  beat 
them  fine  with  fweet  water,  ambergreafe  diflolv’d 
in  orange- flower  water,  or  in  fome  cream  ;  then 
warm  a  pint  of  thick  cream,  and  melt  in  it  half  a 
pound  of  butter  ,  then  mix  it  with  your  beaten  al¬ 
monds,  a  little  fait,  a  grated  nutmeg,  and  fugar,  and 
the  yolks  of  fix  eggs  •,  beat  it  up  together,  and  put  it 
in  a  difh  with  puff-pafte,  the  oven  not  too  hot ;  fcrape 
fugar  on  it  juft  before  it  goes  into  the  oven. 

To  make  a  Cujlard  Puddmg. 

*”pAKE  a  pint  of  cream,  and  mix  with  it  fix 
eggs  well  beat,  two  fpoonfuis  of  flour,  half  a 
nutmeg  grated,  a  little  fait,  and  fugar  to  your  tafte; 
butter  a  cloth,  put  it  in  when  the  pot  boils:  boil  it 
juft  half  an  hour  ;  melt  butter  for  fauce. 


AKE  a  pint  of  cream,  and  put  into  it  two 


ounces  of  almonds,  blanch’d  and  beaten  very 
fine  with  rofe  or  orange-flower  water,  or  a  little 
cream  ;  let  them  boil  till  the  cream  is  a  little  thicken¬ 
ed,  then  fweeten  your  eggs,  and  keep  it  ftirringover 
the  fire  till  it  is  as  thick  as  you  would  have  it ;  then 
put  into  it  a  little  orange-flower  water,  ftir  it  well 
together,  and  put  it  into  China  cups. 

N.  B.  You  may  make  them  without  almonds. 


Hp  A  K  E  a  quart  of  cream,  and  boil  it  with  a 
blade  of  mace,  and  a  quarter’d  nutmeg  •,  put 
into  it  boiled  rice,  well  beat  with  your  cream;  mix 
them  together,  and  ftir  them  all  the  while  it  boils  on 
the  fire  ;  when  Jtis  enough  take  it  off,  and  fweeten 


to 


to  your  tafte  *,  put  in  a  little  orange-flower  wa ttf 
'pour  it  in  your  difhes  *  when  cold  ferve  it. 


To  make  Almond  Tourt . 

BLANCH  and  beat  half  a  pound  df  Jordan 
almonds  very  fine  *  ufe  orange-flower  water,  in 
the  beating  your  almonds  ;  pare  the  yellow  rind  of 
a  lemon  pretty  thick  *  boil  it  in  water  till  ’tis  very 
tender  :  beat  it  with  half  a  pound  of  fugar,  and  mix 
it  with  the  almonds,  and  eight  eggs,  but  four  whites, 
half  a  pound  of  butter  melted,  almoft  cold,  and  a 
little  thick  cream  ;  mix  all  together,  and  bake  it,  in 
a  difti  with  pafte  at  bottom.  This  may  be  made  the 
day  before  ’tis  ufed. 


To  make  Hajly  Puddings ,  to  boil  in 

Cujtard  DiJJees. 

*lpAKE  a  large  pint  of  milk,  put  to  it  four 
■***  fpoonfuls  of  flour  ;  mix  it  well  together,  fet  it 
over  the  fire,  and  boil  it  into  a  fmcoth  hafty  pud¬ 
ding  ;  fweeten  it  to  your  tafte,  grate  nutmeg  in  it* 
and  when  ’tis  almoft  cold,  bjgat  five  eggs  very  well* 
and  ftir  into  it ;  then  butter  your  cuftard-cups,  put 
in  your  fluff,  and  tie  them  over  with  a  cloth,  put 
them  in  the  pot  when  the  water  boils,  and  let  therri 
boil  fomething  more  than  half  an  hour  *  pour  on 
them  melted  butter. 


To  make  a  Sweet-meat  Pudding . 

p  U  T  a  thin  puff  pafte  at  the  bottom  of  your 
difti,  then  have  ol  candied  orange,  lemon,  and 
citron  peel,  of  each  an  ounce  ;  flice  them  thin*  and 
put  them  in  the  bottom  on  your  pafte  ;  then  beat 
eight  yolks  of  eggs,  and  two  whites,  near  half  a 
pound  of  fugar,  and  half  a  pound  of  butter  melted  ; 
mix  and  beat  all  well  together,  and  when  the  oven  is 
ready,  pour  it  on  your  iweet- meats  in  the  difh.  An 
hour  or  lefs  will  bake  it. 


Ttf 
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To  make  Carroty  or  Parfnep  Puffs. 

C  CRAPE  and  boil  your  carrots  and  parfnips 
^  tender;  then  fcrape  or  mafh  them  very  fine,  add 
to  it  a  pint  of  pulp,  the  crumb  of  a  penny  loaf  grated, 
or  fome  dale  bifket,  if  you  have  it,  fome  eggs,  but 
four  whites,  a  nutmeg  grated,  fome  orange-flower 
water,  fugar  to  your  tafte,  a  little  fack,  and  mix  it 
up  with  thick  cream ;  they  muft  be  fried  in  rendered 
fuet,  the  liquor  very  hot  when  you  put  them  in : 
put  in  a  good  fpoonful  in  a  place. 

To  make  New  College  Puddings . 

p  RATE  a  penny  ftale  loaf,  put  to  it  a  like 
quantity  of  beef-fuet  finely  fhred,  a  nutmeg 
grated,  a  little  fait,  and  fome  currants  ;  then  beat 
fome  eggs  in  a  little  fack,  and  fome  fugar  ;  mix  all 
together,  knead  it  as  ftiff  as  for  manchet,  and  make 
it  up  in  the  form  and  fizeof  a  turkey  egg,  but  a  little 
flatter;  then  take  a  pound  of  butter,  put  it  in  a  difh, 
fet  the  difli  over  a  clear  fire  in  a  chafing  difh,  and  rub 
your  butter  about  the  dilh  till  ’tis  melted;  put  your 
puddings  in,  and  cover  the  difh,  but  often  turn  your 
puddings,  untill  they  are  all  brown  alike,  and  when 
they  are  enough,  fcrape  fugar  over  them,  and  ferve 
them  up  hot  for  a  fide-difh. 

You  muft  let  the  pafte  lie  a  quarter  of  an  hour  be¬ 
fore  you  make  up  your  puddings. 

To  ?nake  an  Oatmeal  Pudding. 

A  K  E  a  pint  of  great  oatmeal,  beat  it  very 
fmall,  then  fift  it  fine  ;  take  a  quart  of  cream, 
boil  it  and  your  oatmeal  together,  ftirring  it  all 
the  while  until  5tis  pretty  thick  ;  then  put  it  in  a 
difh,  cover  it  clofe,  and  let  it  ftand  a  little  ;  then 
put  into  it  a  pound  and  half  of  frefh  butter,  and 
let  it  ftand  two  hours  before  you  ftir  it ;  put  to  it 
twelve  eggs,  a  nutmeg  grated,  a  little  fait,  fweeten 
it  to  your  tafte ;  a  little  fack,  or  orange-flower  wa¬ 
ter; 
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ter ;  ftir  all  very  well  together,  put  pafle  at  the  bot¬ 
tom  of  your  difh,  an,d  put  in  your  pudding- fluff, 
the  oven  not  too  hot ;  an  hour  will  bake  it. 

To  make  fine  Fritters. 

AKE  half  a  pint  of  thick  fweet  cream,  put  to 
it  four  eggs  well  beaten,  a  little  brandy,  fome 
nutmeg  and  ginger  ;  make  this  into  a  thick  batter 
with  four:  your  apples  mull  be  golden  pippins  pa¬ 
red  and  cut  in  thin  flices,  dip  them  in  batter,  and 
fry  them  in  lard.  It  will  take  up  two  pounds  of  lard 
to  fry  this  quantity. 


To  make  a  Marrow  Pudding * 

*Tp  A  K E  a  quart  of  cream,  and  three  Naples 
bifkets  grated,  a  nutmeg  grated,  the  yolks  of 
ten  eggs,  the  whites  of  five  well  beaten,  and  fugar 
to  your  tafte  •,  mix  all  well  together,  and  put  a  lit¬ 
tle  bit  of  butter  in  the  bottom  of  your  fauce-pan  * 
then  put  in  your  fluff,  and  fet  it  over  the  fire,  and  flir 
it  till  it  is  pretty  thick  ;  then  put  it  into  your  pan, with 
a  quarter  of  a  pound  of  currants  that  have  been 
plump’d  in  hot  water  ;  flir  ‘it  together,  and  let  it 
Hand  all  night.  The  next  day  put  fome  fine  pafle 
roiled  very  thin  at  the  bottom  of  your  difh,  and 
when  the  oven  is  ready,  pour  in  your  fluff,  and  on 
the  top  lay  large  pieces  of  marrow.  Half  an  hour 
will  bake  it. 

Lemon  Pudding. 


£*1  R  A  T  E  the  peels  of  three  large  lemons,  only 
the  yellow,  then  take  two  lemons  more,  and 
tne  three  you  have  grated,  and  roll  them  under  your 
hand  on  a  table  till  they  are  very  foft*,  but  be  care- 
tui  not  to  break  them  •,  then  cut  and  fqueeze  them, 
and  Drain  the  juice  from  the  feeds  to  the  grated 
p  vis,  then  grate  the  crumb  of  three  half-penny 
loaves,  (or  ten  ounces  of  crumb,  white  loaves)  into 
a  bafon,  and  make  a  pint  of  white  wine  fcalding 

hot. 
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hot,  pour  it  to  your  bread,  and  fbir  it  well  together 
to  foak,  then  put  to  it  the  grated  peel  and  juice  ; 
beat  the  yolks  of  eight  eggs  and  four  whites  toge¬ 
ther,  and  mingle  with  the  reft  three  quarters  of 
a  pound  of  butter  that  is  frefh  and  melted,  and 
almoft  a  pound  of  white  fugar,  beat  it  well  toge¬ 
ther  till  it  be  thoroughly  mixt,  then  lay  a  ftieet  of 
puff-pafte  at  the  bottom  and  brim,  cutting  it  into 
what  form  you  pleafe  ;  the  pafte  that  is  left  roll  out, 
and  with  ajaggingiron  cut  them  out  in  little  ftripes, 
neither  fo  broad  or  long  as  your  little  finger,  and 
bake  them  on  a  floured  paper ;  let  the  pudding  bake 
almoft  an  hour,  when  it  comes  out  of  the  oven  flick 
the  pieces  of  pafte  on  the  top  of  it  to  ferve  it  to  ta¬ 
ble.  It  eats  well  either  hot  or  cold. 


The  Ipfwich.  Almond  Pudding. 

CTE  E  P  fomewhat  above  three  ounces  of  the 
^  crumb  of  white  bread  diced,  in  a  pint  and  half  of 
cream,  or  grate  the  bread  ;  then  beat  half  a  pound 
of  blanched  almonds  very  fine  till  they  do  not  glider, 
with  a  fmall  quantity  of  perfumed  water,  beat  up  the 
yolks  of  eight  eggs  and  the  whites  of  four  ;  mix  all 
well  together,  put  in  a  quarter  of  a  pound  of  white 
fugar  ;  then  fet  it  into  the  oven,  but  ftir  in  a  little 
melted  butter  before  you  fet  it  in  ;  let  it  bake  but 
half  an  hour. 


Oatmeal  Pudding. 


A  Wine  pint  of  oatmeal  pick’d  from  the  blacks, 
a  pint  and  a  quarter  of  milk  warmed  ;  let 
it  fteep  one  night ;  three  quarters  of  a  pound  of 
beef-fuet  fhred,  one  nutmeg,  three  fpoonfuls  of  fu¬ 
gar,  a  fmall  handful  of  flour,  four  eggs,  and  fait 
to  your  tafte  ;  make  two  puddings,  and  boil  them 
three  hours  ;  if  the  oatmeal  be  too  large,  beat  it, 
and  if  you  make  it  into  but  one  pudding,  boil  it 
four  hours. 

L 
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To  make  a  fine  Bread  Pudding. 

fTp  A  K  E  three  pints  of  milk  and  boil  it ;  when 
it  is  boiled,  fweeten  it  with  half  a  pound  of 
fugar,  a  frnall  nutmeg  grated,  and  put  in  half  a 
pound  of  butter;  when  it  is  melted,  pour  it  in  a  pan, 
over  eleven  ounces  of  grated  bread,  cover  it  up;  the 
next  day  put  to  it  ten  eggs  well  beaten,  ftir  all  toge¬ 
ther,  and  when  the  oven  is  hot,  put  it  in  your  difh, 
three  quarters  of  an  hour  will  bake  it ;  boil  a  bit  of 
lemon-peel  in  the  milk,  take  it  out  before  you  put 
your  other  things  in. 


To  make  a  Spread  Eagle  Pudding . 

U  T  off  the  cruft  of  three  half-penny  rolls, 
^  and  (lice  them  into  your  pan  ;  then  fet  three 
pints  of  milk  over  the  fire,  make  it  fcalding  hot,  but 
not  boil,  put  it  over  your  bread,  cover  it  clofe,  and 
let  it  ftand  an  hour  *,  then  put  in  a  good  fpoonful  of 
fugar,  a  very  little  ialt,  a  nutmeg  grated,  a  pound 
of  fuet  after  it  is  Hired,  half  a  pound  of  currants 
wafh’d  and  pick’d,  tour  fpoonfuls  of  cold  milk,  ten 
eggs,  but  five  of  the  whites  ;  and  when  all  is  in  ftir 
it,  but  not  till  all  is  in  ;  then  mix  it  well,  butter  a 
difh  ;  lets  than  an  hour  will  bake  it. 


To  make  a  very  fine  plain  Pudding . 

HP  A  K  E  a  quart  of  milk,  and  put  fix  laurel 
leaves  into  it ;  when  it  has  boil’d  a  little,  take 
out  your  leaves,  and  with  fine  flour  make  that  milk 
into  hafty  pudding,  pretty  thick  ;  then  ftir  in  half  a 
pound  of  butter,  a  quarter  of  a  pound  of  fugar,  a 
imall  nutmeg  grated,  twelve  yolks,  fix  whites  of 
eggs  v/ell  beaten  ;  mix  and  ftir  all  well  together, 
butter  a  difh,  and  put  in  your  fluff ;  a  little  more 
than  half  an  hour  will  bake  it. 


A  fine  Rtce  Pudding . 

^JpA  IvE  of  the  ^fiour  of  rice  fix  ounces,  put  it 
m  a  quart  of  milk,  and  let  it  boil  till  it  is 

pretty 
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pretty  thick,  ftirring  it  all  the  while  ;  then  pour  it 
into  a  pan,  and  ftir  in  it  half  a  pound  of  frefh  but¬ 
ter,  and  a  quarter  of  a  pound  of  fugar,  or  fweeten 
it  to  your  tafte  ;  when  it  is  cold  grate  in  a  nutmeg, 
and  beat  fix  eggs,  with  a  fpoonfui  or  two  of  fack, 
and  beat  and  ftir  all  well  together  ;  put  a  little  fine 
pafte  at  the  bottom  of  your  difh,  and  bake  it. 

To  make  a  Ratafia  Pudding • 

^  AKE  a  quart  of  cream,  boil  it  with  four  Or 
^  five  laurel  leaves  ;  then  take  them  out,  and 
break  in  half  a  pound  of  Naples  bifket,  half  a  pound 
of  butter,  fome  fack,  nutmeg,  and  fait ;  take  it  off 
the  fire,  cover  it  up  ;  when  it  is  almoft  cold  put  in 
two  ounces  of  almonds  blanched,  and  beaten  fine, 
with  the  yolks  of  five  eggs  •,  mix  ail  well  together, 
and  bake  it  in  a  moderate  oven  half  an  hour;  fcrape 
fugar  on  it  as  it  goes  into  the  oven. 

o  o 

Vermicelly  Pudding. 

T>  O  I  L  five  ounces  of  vermicelly  in  a  quart  of 
^  milk  till  it  is  tender,  with  a  blade  of  mace,  and 
a  rind  of  lemon  or  Seville  orange,  fweeten  it  to  your 
tafte,  the  yolks  of  fix  eggs,  and  four  whites;  have  a 
difti  ready  cover’d  with  pafte,  and  juft  before  you 
fet  it  into  the  oven,  ftir  in  half  a  pound  of  melted 
butter,  a  very  little  fait  does  well  ;  if  you  have  no 
peels,  put  in  a  little  orange-flower  water. 


All  Sorts  of  P  A  S  T 


Y. 


To  make  a 


Tt 


uremer . 


AKE  a  china  pot  or  bowl,  and  fill  it  as  fol- 
lows  :  at  the  bottom  lay  fome  frefh  butter, 
then  put ,  in  three  or  four  beef-fteaks  larded  with 

L  2  bacon, 
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bacon,  then  cut  fome  veal-fteaks  from  the  leg,  hack 
them,  and  wafh  them  over  with  the  yolk  of  an  egg* 
and  afterwards  lay  it  over  with  forc’d- meat,  and 
roll  it  up,  and  lay  it  in  with  young  chickens,  pi¬ 
geons  and  rabbits,  fome  in  quarters,  fome  in  halves, 
fweet-breads,  lamb-ftones,  cocks-combs,  palates 
after  they  are  boiled,  peeled  and  cut  in  flices 
tongues,  either  hogs  or  cal  f’s,  dic’d,  and  fome  lard¬ 
ed  with  bacon,  whole  yolks  of  hard  eggs,  piftachia- 
nuts  peel’d,  forc’d  balls,  fome  round,  fome  like  an 
olive,  lemon  diced,  fome  with  the  rind  on,  barberries 
and  oyfters ;  feafon  all  thefe  with  pepper,  fait,  nut¬ 
meg,  and  fweet  herbs,  mix’d  together  after  they  are 
cut  very  fmall,  and  drew  it  on  every  thing  as  you 
put  it  in  your  pot;  then  put  in  a  quart  of  gravy,  and 
fome  butter  on  the  top  ;  cover  it  clofe  with  a  lid  of 
puff-pafte  pretty  thick  ;  eight  hours  will  bake  it. 


A  Battalia  Pyey  or  Bride  Pye . 

^TPAKE  young  chickens  as  big  as  black-birds, 
quails,  young  partridges,  larks,  and  fquab- 
pigeons,  trufs  them,  and  put  them  in  your  pye;  then 
have  ox-palates  boiled,  blanched,  and  cut  in  pieces, 
lamb-ftones,  fweet-breads,  cut  in  halves  or  quarters, 
cocks-combs  blanched,  a  quart  of  oyfters  dipt  in  eggs, 
and  dredged  over  with  grated  bread  and  marrow  : 
fheeps-tongues  boiled,  peeled,  and  cut  in  flices ;  fea- 
fon  all  with  fait,  pepper,  cloves,  mace,  and  nutmegs, 
beaten  and  mix’d  together;  put  butter  at  the  bottom 
•of  the  pye,  and  place  the  reft  in  with  the  yolks  of 
hard  eggs,  knots  of  eggs,  forc’d-meat  balls  ;  cover 
ad  with  butter,  and  dole  up  the  pye  ;  put  in  five  or 
ix  fpoonfuis  of  water  when  it  goes  into  the  oven, 
and  when  it  is  drawn  pour  it  out  and  put  in  gravy. 


To  make  an  Oyjler  Pye . 

A  K  E  good  puff  pafte,  and  lay  a  thin  fheet 

la  tle  bottom  of  your  pattipan  ;  then  take 
-  4  two 
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two  quarts  of  large  oyfters,  wafh  them  well  in  their 
own  liquor,  take  them  out  of  it,  dry  them,  and 
feafon  them  with  fait,  fpice,  and  a  little  pepper,  all 
beaten  fine  ;  lay  fome  butter  in  the  bottom  of  your 
pattipan,  then  lay  in  your  oyfters  and  the  yolks  of 
twelve  hard  eggs  whole,  two  or  three  fweet- breads 
cut  in  flices,  or  lamb-ftones,  or  for  want  of  thefe  a 
dozen  of  larks,  two  marrow- bones,  the  marrow 
taken  out  in  lumps,  dipt  in  the  yolks  of  eggs,  and 
feafoned  as  you  did  your  oyfters,  with  fome  grated 
bread  dufted  on  it,  and  a  few  forc’d- meat  balls  5 
when  all  thefe  are  in  put  fome  butter  on  the  top, 
and  cover  it  over  with  a  fheet  of  puff-pafte,  and 
bake  it  *,  when  it  is  drawn  out  of  the  oven,  take  the 
liquor  of  the  oyfters,  boil  it,  fkim  it,  and  beat  it  up 
thick  with  butter,  and  the  yolks  of  two  or  three 
eggs  ;  pour  it  hot  into  your  pye,  fhake  it  well  to¬ 
gether,  and  ferve  it  hot. 


To  make  a  Salmon  Pye. 

1V/T  A  K  E  a  good  puff-pafte,  and  lay  it  in  your 
■  ^  pattipan,  then  take  the  middle  piece  of  fal¬ 

mon,  feafon  it  pretty  high  with  pepper,  fait,  cloves 
and  mace,  cut  it  in  three  pieces,  then  lay  a  layer 
of  butter  and  a  layer  of  falmon,  till  all  is  in  ;  make 
forc’d -meat  balls  of  an  eel,  chop  it  fine  with  the 
yolks  of  hard  eggs,  two  or  three  anchovies,  mar¬ 
row,  (or,  if  for  a  fafting-day,  butter)  fweet  herbs, 
fome  grated  bread,  and  a  a  few  oyfters  and  grated 
nutmeg,  fome  fm all  pepper,  and  a  little  fait ;  make 
it  up  with  raw  eggs  into  balls,  fome  long,  fome 
round,  and  lay  them  about  your  falmon  •,  put  butter 
over  all,  and  lid  your  pye  ;  an  hour  will  bake  it. 

To  make  Egg  Eyes. 

TAKE  the  yolks  of  two  dozen  of  eggs  boiled 
hard,  and  chopt  with  double  the  quantity  of 
beef-fuet,  and  half  a  pound  of  pippins  pared,  cored, 
and  diced  *,  then  add  to  it  one  pound  of  currants 

L  3  walk’d 
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waft’d  and  dried,  half  a  pound  of  fugar,  a  little  fait, 
forne  fpice  beaten  fine,  the  juice  of  a  lemon,  and  half 
a  pint  of  fack,  candied  orange  and  citron  Cut  in  pieces, 
of  each  three  ounces,  forne  lumps  of  marrow  on  the 
top,  fill  them  full ;  the  oven  muft  not  be  too  hot  j 
three  quarters  o’f  an  hour  will  bake  them  ;  put  the 
marrow  only  on  them  that  are  to  be  eaten  hot. 

To  make  a  Sweetbread  F ajly  to  fry  or  bake . 

T>  ARB  OIL  your  fweet-breads,  and  ftred  them 
very  fine,  with  an  equal  quantity  of  marrow  ; 
mix  with  them  a  little  grated  bread,  forne  nutmeg, 
fait,  the  yolks  of  two  hard  eggs  bruifed  fmall,  and 
fugar ;  then  mix  up  with  a  little  cream  and  the  yolk 
of  an  egg  :  make  pafte  with  half  a  pound  of  the  finefl 
flour,  an  ounce  of  double-refined  fugar  beat  and  lift¬ 
ed,  the  yolks  of  two  eggs,  and  white  of  one,  and  fair 
water  ,  then  roll  in  half  a  pound  of  butter,  and  roll 
it  out  in  little  pafties  the  breadth  of  your  hand  ;  put 
your  meat  in,  clofe  them  up  well,  and  fry  or  bake 
them  ;  a  very  pretty  fide-difh. 


To  make  a  Lumber  Pye . 

rr  AKE  a  pound  and  half  of  veal,  parboil  it, 
and  when  it  is  cold  chop  it  very  fmall,  with 
two  pounds  of  beef-fuet,  and  forne  candied  orange- 
peel,  forne  fweet  herbs,  as  thyme,  fweet  marjoram, 
and  an  handful  of  fpinach;  mince  the  herbs  fmall  be¬ 
fore  you  put  them  to  the  other }  chop  all  together, 
and  a  pippin  or  two,  then  add  a  handful  or  two  of  gra¬ 
ted  bread,  a  pound  and  half  of  currants  waft’d  and 
dried,  fome  cloves,  mace,  nutmeg,  a  little  fait,  fu¬ 
gar  and  lack,  adding  to  all  thefe  as  many  yolks  of 
raw  eggs,  and  whites  of  two,  as  will  make  it  a  moifl 
ore  d-meat  *,  work  it  with  your  hands  into  a  body, 
and  make  it  into  balls  as  big  as  a  turkey’s  egg,  then 
having  your  coftn  made,  put  in  your  balls  ;  take 
tue  marrow  out  of  three  or  four  bones  as  whole  as 
;  can  ;  let  your  marrow  lie  a  little  in  water,  to 
Ltuve  out  the  blood  and  fplinters  ;  then  dry  it,  and 

dip 
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dip  it  in  yolks  of  eggs;  feafon  it  with  a  little  fait,  nut¬ 
meg  grated,  and  grated  bread ;  lay  it  on  and  between 
your  forc’d- meat  balls,  and  over  that  diced  citron, 
candied  orange  and  lemon ,  eringo-  roots,  and  preferved 
barberries  ;  then  lay  on  diced  lemon,  and  thin  dices 
of  butter  over  all  ;  then  lid  your  pye,  and  bake  it ; 
and  when  it  is  drawn,  have  in  readinefs  a  caudle 
made  of  white  wine  and  fugar,  and  thickened  with 
butter  and  eggs,  and  pour  it  hot  into  your  pye. 

To  make  little  Pajlies  to  fry. 

pp  A  K  E  the  kidney  of  a  loin  of  veal  or  lamb, 

■  fat  and  all,  fhred  it  very  fmall,  feafon  it  with 
a  little  fait,  doves,  mace,  nutmeg,  all  beaten  fmall, 
fome  fugar,  and  the  yolks  of  two  or  three  hard  eggs 
minc’d  very  fine  ;  mix  all  thefe  together  with  a  lit¬ 
tle  fack  or  cream  ;  put  them  in  puff-pafte  and  fry 
them  ;  ferve  them  hot. 


To  make  Cufiards , 

Hp  A  K  E  two  quarts  of  thick  fweet  cream,  boil 
it  with  fome  bits  of  cinnamon,  and  a  quartered 
nutmeg,  keep  it  ftirring  ail  the  while,  and  when  it 
has  boil’d  a  little  time,  pour  it  into  a  pan  to  cool, 
and  ftir  it  till  it  is  cool,  to  keep  it  from  creaming  ; 
then  beat  the  yolks  of  fix  teen  eggs,  the  whites  of 
but  dx,  and  mix  your  eggs  with  the  cream  when  it 
is  cool,  and  fweeten  it  with  fine  fugar  to  your  tafte, 
put  in  a  very  little  fait,  and  fome  rofe  or  orange- 
flower  water  ;  then  ftrain  all  thro5  a  hair  neve,  and 
fill  your  cups  or  cruft ;  it  muft  be  a  pretty  quick 
oven  ;  when  they  boil  up  they  are  enough. 

To  make  Cheefecakes . 


pip  A  K  E  a  pint  of  cream  and  warm  it,  and  put 
^  to  it  five  quarts  of  milk  warm  from  the  cow, 
then  put  runnet  to  it,  and  when  it  is  come,  put  the 
curd  in  a  linen  bag  or  cloth,  and  let  it  drain  well 
from  the  whey,  but  do  not  fqueeze  it  much  ;  then 
put  it  in  a  mortar,  and  break  the  Curd  as  fine  as 

L  4  butter s 


butter  ;  then  put  to  your  curd  half  a  pound  of  al* 
xnonds  blanched,  and  beaten  exceeding  fine  (or  half 
a  pound  of  dry  mackaroons  beat- very  fine)  if  you 
have  almonds,  grate  in  a  Naples  bilket  :  but  if  you 
ufe  mackaroons,  you  need  not  •,  then  add  to  it  the 
yolks  of  nine  eggs  beaten,  a  whole  nutmeg  grated, 
two  perfumed  plumbs  diflolved  in  rofe  or  orange- 
flower  water,  half  a  pound  of  fine  fugar,  mix  all 
well  together  ;  then  melt  a  pound  and  a  quarter  of 
butter,  and  ftir  it  well  in,  and  half  a  pound  of 
currants  plump’d  ;  let  it  Hand  to  cool  till  you  ufe  it. 
Then  make  your  puff-pafte  thus  :  take  a  pound  of 
fine  flour,  and  wet  it  with  cold  water,  roll  it  out, 
and  put  into  it  by  degrees  a  pound  of  frefii  butter  , 
ufe  it  juft  as  it  is  made. 


Another  Way  to  make  Cheefecakes. 

HpAKE  a  gallon  of  new  milk,  fet  it  as  for  a 
cheeie,  and  gently  whey  it  ;  then  break  it  in 
a  mortar,  fweeten  it  to  your  tafte  ;  put  in  a  grated 
nutmeg,  fome  rofe-water  and  fack  •  mix  thefe^toge- 
ther,  and  fet  it  over  the  fire,  a  quart  of  cream  and 
make  it  into  a  hafty  pudding,  mix  that  with  it 
very  well,  and  fill  your  pattipans  juft  as  they  are 
going  into  the  oven  ;  your  oven  muft  be  ready, 
that  you  may  not  ftay  for  that ,  when  they  rife  well 
up  they  are  enough.  Make  your  pafte  thus :  take 
about  a  pound  of  flour,  and  ftrew  into  it  three 
fpoonfuls  of  loaf  fugar  beaten  and  fifted,  and  rub 
into  it  a  pound  of  butter,  one  egg,  and  a  fpoonful 
ot  rofe-water,  the  reft  cold  fair  water  ;  make  it 
unto  a  pafte,  roll  it  very  thin,  and  put  it  into  your 
pans,  and  fill  them  almoft  full. 


Pafte  for  Pajlies . 

RUBfix 

pounds  of  butter  into  fourteen  pounds 
to  fnolvTh’  PUti  t0.ltei&ht  e8Ss>  whiP  the  whites 
cold  water?d  “  mt°  3  pretty  ftiff  Pafte  with 
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To  make  Cheefecakes  without  Runnet. 

HP  A  K  E  a  quart  of  thick  cream,  and  fet  it  over 
"*“*  a  clear  fire,  with  fome  quarter’d  nutmeg  in  it  ; 
juft  as  it  boils  up,  put  in  twelve  eggs  well  beaten, 
and  a  quarter  of  a  pound  of  frefh  butter  ;  ftir  it  a 
little  while  on  the  fire,  till  it  begins  to  curdle;  then 
take  it  off,  and  gather  the  curd  as  for  cheefe  ;  put 
it  in  a  clean  cloth,  tie  it  together,  and  hang  it  up, 
that  the  whey  may  run  from  it  ;  when  it  is  pretty 
dry,  put  it  in  a  ftone  mortar,  with  a  pound  of  but¬ 
ter,  a  quarter  of  a  pint  of  thick  cream,  fome  fack, 
orange- flower  water,  and  half  a  pound  of  fine 
fugar ;  then  beat  and  grind  all  thefe  very  well  to¬ 
gether  for  an  hour  or  more,  till  it  is  very  fine;  then 
pafs  it  thro’  a  hair  fieve,  and  fill  your  pattipans  but 
half  full ;  you  may  put  currants  in  half  the  quantity 
if  you  pleafe;  a  little  more  than  a  quarter  of  an  hour 
will  bake  them ;  take  the  nutmeg  out  of  the  cream 
when  it  is  boiled. 


To  make  Orange  or  Lemon  Tarts . 

*"p  A  K  E  fix  large  lemons,  and  rub  them  very 
A  well  with  fait,  and  put  them  in  water  for  two 
days,  with  a  handful  of  fait  in  it ;  then  change  them 
into  frefh  water  without  fait  every  other  day  for  a 
fortnight ;  then  boil  them  for  two  or  three  hours  till 
they  are  tender  ;  then  cut  them  in  half  quarters, 

and  then  cut  them  thus"^^  as  thin  as  you  can ; 

then  take  pippins  pared,  cored  and  quartered,  and 
a  pint  of  fair  water,  let  them  boil  till  the  pippins 
break  ;  put  the  liquor  to  your  orange  or  lemon,  * 
half  the  pippins  well  broken, and  a  pound  of  fugar  ; 
boil  thefe  together  a  quarter  of  an  hour  ;  then  put  it 
in  a  gallipot,  and  fqueeze  an  orange  in  it  if  it  be 
lemon,  or  a  lemon  if  it  is  orange ;  two  fpoonfuls  are 
enough  for  a  tart  ;  your  pattipans  mu  ft  be  fmali 
#nd  (hallow ;  put  line  puff-pafte,  and  very  thim;  a 

little 
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^ittle  while  will  bake  it.  Juft  as  your  tarts  are  going 
into  the  oven,  with  a  feather  or  brufh  do  them  over 
with  melted  butter,  and  then  ft  ft  double  refin’d  fu- 
gar  on  them,  and  .this  is  a  pretty  icing  on  them. 

To  make  Puff-P aft e  for  Tarts. 

p  UB  a  quarter  of  a  pound  of  butter  into  a  pound 
^  of  fine  flour  ;  then  whip  the  whites  of  two  eggs, 
to  fnow,  and  with  cold  water  and  one  yolk  make  it 
into  a  pafte  3  then  roll  it  abroad,  and  put  in  by  de¬ 
grees  a  pound  of  butter,  flouring  it  over  the  butter 
every  time,  roll  it  up,  and  roll  it  out  again,  and  put 
in  more  butter  :  fo  do  for  fix  or  feven  times,  till  it 
has  taken  up  all  the  pound  of  butter.  This  pafte  is 
good  for  tarts,  or  any  fmall  things. 

Apple  Pajlies  to  fry. 

T)  ARE  and  quarter  apples,  and  boil  them  in  fu- 
A  gar  and  water,  and  a  flick  of  cinnamon,  and 
when  tender,  put  in  a  little  white  wine,  the  juice  of 
a  lemon,  a  piece  of  frelli  butter,  and  a  little  amber- 
greafe  or  orange-flower  water;  ftir  all  together, and 
when  it  is  cold  put  it  in  pufF-pafte,  and  fry  them. 

.  To  jeaj'on  and  bake  a  Vt enifon  Pafy. 

"DONE  your  haunch  or  fide  of  venifon,  and  take 
out  all  the  finews  and  fkin  ;  and  then  proportion 
it  for  your  pafty,  by  taking  away  from  one  part, 
and  adding  to  another,  till  ’tis  of  an  equal  thicks 
nefs ;  then  feafon  it  with  pepper  and  fait,  about  an 
ounce  of  pepper  ;  fave  a  little  of  it  v/hole,  and  beat 
the  reft  ;  and  mix  with  it’twice  as  much  fait,  and  rub 
it  all  over  your  venifon,  letting  it  lie  till  your  pafte 
is  ready.  Make  your  pafte  thus :  a  peck  of  fine 
flour,  fix  pounds  or  butter,  a  dozen  of  eggs ;  rub 
your  butter  inyourflour,  beat  your  eggs,  and  with 
tnem  and  cold  water  make  up  your  pafte  pretty 
kirt :  then  drive  it  forth  for  you  pafty  ;  let  it  be 
the  thicknefs  of  a  man’s  thumb  ;  put  under  it  two 
or  three  fleets  of  cap-paper  well  floured:  then  have 

two 
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two  pounds  of  beef-fuet,  fhred  exceeding  fine;  pro¬ 
portion  it  on  the  bottom  to  the  breadth  of  your  ve- 
nifon,  and  leave  a  verge  round  your  venifon  three 
fingers  broad,  wafh  that  verge  over  with  a  bunch  of 
feathers  or  brufli  dipp’d  in  an  egg  beaten,  and  then 
lay  a  border  of  your  pafte  on  the  place  you  wafh’d, 
and  lay  your  venifon  on  the  fuet ;  put  a  little  of 
your  feafoning  on  the  top,  a  few  corns  of  whole 
pepper,  and  two  pounds  of  very  good  frefh  butter  ; 
then  turn  over  your  other  fneet  of  pafte,  fo  clofe 
your  pafty.  Garnifh  it  on  the  top  as  you  think  fit; 
vent  it  in  the  middle,  and  fet  it  in  the  oven.  It  will 
afk  five  or  fix  hours  baking.  Then  break  all  the 
bones,  wafh  them,  and  add  to  them  more  bones,  or 
knuckles  •,  feafon  them  with  pepper  and  fait,  and 
put  them  with  a  quart  of  water,  and  half  a  pound 
jpf  butter,  in  a  pan  or  earthen  pot ;  cover  it  over 
with  coarfe  pafte,  and  fet  it  in  with  your  pafty  ;  and 
when  your  pafty  is  drawn  and  difh’d,  fill  it  up  with 
the  gravy  that  came  from  the  bones. 

Balls  for  Lent. 

RATE  white  bread,  nutmeg,  fait,  fhred  par- 
^  ftey,  a  very  little  thyme,  and  a  little  orange 
or  lemon-peel  cut  final  1  ;  make  them  up  into  balls 
with  beaten  eggs,  or  you  may  add  a  fpoonful  of 
cream;  and  roll  them  up  in  flour,  and  fry  them. 


7*o  keep  Venifon  in  Summer. 


Jg  E  A  T  pepper  very  fine,  and  rub  all  over 

it. 


Sauce  for  Roaft  Venifon. 


JELLY  of  currants  melted  and  ferv’d  hot, 
with  a  lemon  fqueez’d  into  it. 


A  fine  Potatoe  Pye  for  Lent. 

THIRST  make  your  forc’d  meat,  about  two  dozen 
■  of  fmall  oyfters  juft  fcaldcd,  and  when  cold 
chop’d  fmall,  a  ftale  roll  grated,  and  fix  yolks  of 


eggs 


eggs  boil’d  hard,  and  bruifed  fmall  with  the  back  of 
a  ipoon  ;  feafon  with  a  little  fait,  pepper,  and  nut¬ 
meg,  fome  thyme  and  parfley,  both  Aired  fmall  ; 
mix  thefe  together  well,  pound  them  a  little,  and 
make  it  up  in  a  ftiff  pafte,  with  half  a  pound  of 
butter  and  an  egg  work’d  in  it ;  juft  flour  it  to  keep 
it  from  flicking,  and  lay  it  by  till  your  pye  is  fit, 
and  put  a  very  thin  pafte  in  your  di£h,  bottom  and 
lides ;  then  put  your  forc’d  meat,  of  an  equal  thick - 
nefsx  about  two  fingers  broad,  about  the  fides  of 
your  difh,  as  you  would  do  a  pudding  cruft  duft  a 
little  flour  on  it,  and  put  it  down  clofe  ;  then  fill 
your  pye,  a  dozen  of  potatoes,  about  the  bignefs  of 
a  fmall  egg,  finely  pared,  juft  boiled  a  walm  or  two, 
a  dozen  yolks  of  eggs  boiled  hard,  a  quarter  of  a 
hundred  of  large  oyfters  juft  fealded  in  their  own  li¬ 
quor  and  cold,  fix  morels,  four  or  five  blades  of 
mace,  fome  whole  pepper,  and  a  little  fait  butter  on 
the  bottom  and  top ;  then  lid  your  pye,  and  bake  it 
an  hour  :  when  5tis  drawn,  pour  in  a  caudle  made 
with  half  a  pint  of  your  oyfter  liquor,  three  or  four 
fpoonfuls  of  white  wine, and  thickened  up  with  butter 
and  eggs,  pour  it  in  hot  at  the  hole  on  the  top,  and 
fhake  it  together,  and  ferve  it. 

Artificial  Potatoes  for  Lent :  A  Side - 
Dip-,  Second  Courfe. 

*TP  A  K  E  a  pound  of  butter,  put  it  into  a  flone 
A  mortar,  with  half  a  pound  of  Naples  bifket  gra¬ 
ted,  and  half  a  pound  of  Jordan  almonds  beat  fmall 
after  they  are  blanched,  eight  yolks  of  eggs,  four 
whites,  a  little  fack  and  orange- flower  water ; 
fweeten  to  your  tafte ;  pound  all  together  till  you 
don’t  know  what  it  is,  and  with  a  little  fine  flour 
make  it  into  ftiff  pafte,  lay  it  on  a  table,  and  have 
ready  about  two  pounds  of  fine  lard  in  your  pan, 
let  it  boil  very  faft,  and  cut  your  pafte  the  bignefs  of 
chefnuts,  and  throw  them  into  the  boiling  lard, 
and  let  them  boil  till  they  are  of  a  yellow  brown  ; 

when 
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when  they  are  enough,  take  them  up  in  a  fieve  to 
drain  the  fat  from  them*,  put  them  in  a  difh,  pour 
fade  and  melted  butter  *,  ftrew  double  refined  fugar 
over  the  brim  of  the  difh. 


Potatoe  or  Lemon 


A  K  E  fix  ounces  of  potatoes,  four  ounces  of 


^  lemon-peel,  four  ounces  of  fugar,  four  ounces 
of  butter  *,  boil  the  lemon-  peel  till  tender,  pare  and 
ferape  the  potatoes,  boil  them  tender  and  bruife 
them  *,  beat  the  lemon-peel  with  the  fugar,  then 
beat  all  together  very  well,  and  melt  the  butter  in  a 
little  thick  cream ;  mix  all  together  very  well,  and 
let  it  lie  till  cold  *,  put  cruft  in  your  pattipans,  and 
fill  them  little  more  than  half  full.  Bake  them  in  a 
quick  oven  half  an  hour,  fift  fome  double  refined 
fugar  on  them  as  they  go  into  the  oven  ;  this  quan¬ 
tity  will  make  a  dozen  fmall  pattipans. 

Sauce  for  Fijh  in  Lent,  or  at  any  Time. 

T  A  K  E  a  little  thyme,  horfe-radilh,  a  bit  of 
onion,  lemon  peel,  and  whole  pepper  ;  boil 
them  in  a  little  fair  water  *,  then  put  in  two  ancho¬ 
vies,  and  four  fpoonfuls  of  white  wine  ;  ftrain  them 
out,  and  put  the  liquor  into  the  fame  pan  again,  with 
a  pound  of  frefh  butter  *,  when  Jtis  melted  take  it  off 
the  fire, and  ftir  in  the  yolks  of  twro  eggs  well  beaten, 
with  three  fpoonfuls  of  white  wine*,  fet  it  on  the  fire 
again,  and  keep  it  ftirring  till  Stis  the  thick nefs  of 
cream,  and  pour  it  hot  over  your  fifh.  Garniflv 
them  with  lemon  and  horfe-radifh. 

To  make  a  favoury  Lamb  Pye. 

C  EASON  your  lamb  with  pepper,  fait,  cloves, 
mace,  and  nutmeg :  fo  put  it  into  your  coffin 
with  a  few  lamb-ftones,  and-  fweet- breads  feafor  ed 
as  your  lamb  ;  alfo  fome  large  oyfters,  and  favoury 
forc’d-meat  balls,  hard  yolks  of  eggs,  and  the  tops 
of  afparagus  two  inches  long,  firft  boiled  green  : 
then  put  butter  all  over  the  pye,  lid  it,  and  fet  it 
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in  a  quick  oven  an  hour  and  half;  then  make  the 
liquor  with  oyfter  liquor,  as  much  gravy,  a  little  cla¬ 
ret,  with  one  anchovy  in  it,  a  grated  nutmeg.  Let 
thefehaveaboil,  thicken  it  with  yolks  of  two  or  three 
eggs,  and  when  the  pye  is  drawn,  pour  it  in  hot. 


To  make  a  fweet  Lamb  Pye . 

pUT  your  lamb  into  fmall  pieces,  and  feafon 
^  it  with  a  little  fait,  cloves,  mace,  and  nutmeg  ; 
your  pye  being  made,  put  in  your  lamb  or  veal  ; 
ffirew  on  it  fome  ftoned  raifins  and  currants,  and 
fome  fugar ;  then  lay  on  it  fome  forc’d- meat  balls 
made  fweet,  and  in  the  fu miner  fome  artichoke  bot¬ 
toms  boil’d,  and  lcalded  grapes  in  the  winter,  Boil 
Spanijh  potatoes  cut  in  pieces  ;  candied  citron,  can¬ 
died  orange  and  lemon-peel,  and  three  or  four  large 
blades  of  mace ;  put  butter  on  the  top  ;  clofe  up 
your  pye  and  bake  it.  Make  the  caudle  of  white 
wine,  juice  of  lemon  and  fugar:  thicken  it  with 
the  yolks  of  two  or  three  eggs,  and  a  bit  of  butter  ; 
and  when  your  pye  is  baked,  pour  in  the  caudle  as 
hot  as  you  can,  and  fhake  it  well  in  the  pye,  and 
ferve  it  up. 


A  fweet  Chichen  Pye. 

A  K  E  five  or  fix  fmall  chickens,  pick,  draw, 
and  trufs  them  for  baking  ;  feafon  them  with 
cloves,  mace,  nutmeg,  cinnamon,  and  a  little  fait; 
wrap  up  fome  of  the  feafoning  in  butter,  and  put  it 
in  their  bellies :  and  your  coffin  being  made,  put 
them  in  ;  put  over  and  between  them  pieces  of  mar¬ 
row,  Spanijh  potatoes  and  chefnuts,  both  boiled, 
peeled  and  cut,  a  handful  of  barberries  flript,  a 
lemon  fliced,  fome  butter  on  the  top  ;  fo  clofe  up 
the  pye  and  bake  it,  and  have  in  readinefs  a  caudle 
made  or  white  wine,  fugar,  nutmeg,  beat  it  up  with 
yolks  of  eggs  and  butter ;  have  a  care  it  does  not 
curdle  ;  pour  the  caudle  in,  fhake  it  well  together, 
and  ferve  it  up  hot. 


Another 
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Another  Chicken  Pye. 

OE ASON  your  chickens  with  pepper,  fak, 
^  cloves,  mace,  nutmeg,  a  little  hired  parfley,  and 
thyme,  mix'd  with  the  other  feafoning  5  wrap  up 
home  in  butter,  put  it  in  the  bellies  of  the  chickens, 
and  lay  them  in  your  pye  ;  ftrew  over  them  lemon 
cut  like  dice  ;  a  handful  of  fcalded  grapes,  artichoke- 
bottoms  in  quarters  :  put  butter  on  it,  and  clofe 
it  up;  when  'tis  baked,  put  in  a  lear  of  gravy,  with 
a  little  white  wine,  a  grated  nutmeg,  thicken  it  up 
with  butter,  and  two  or  three  eggs  j  fhake  it  well 
together,  ferve  it  up  hot. 

To  make  an  Olio  Pye. 

/F  A  K  E  your  pye  ready  ;  then  take  the  thin 
collops  of  the  but  end  of  a  leg  of  veal;  as 
many  as  you  think  will  fill  your  pye  ;  hack  them 
with  the  back  of  a  knife,  and  feafon  them  with 
pepper,  fait,  cloves,  and  mace  :  wafh  over  your 
collops  with  a  bunch  of  feathers  dipped  in  eggs,  and 
have  in  readme  is  a  good  handful  of  fweet  herbs 
Hired  fmall  ;  the  herbs  mu (l  be  thyme,  parfley,  and 
fpinach  ;  the  yolks  of  eight  hard  eggs  minced,  and 
a  few  oyfters  parboiled  and  chop'd:  fome  beef- 
fuet  fhred  very  line.  Mix  thefe  together,  and  drew 
them  over  your  collops, and  fprinkle  a  little  orange- 
flower  water  on  them  ;  and  roll  the  collops  up  very 
clofe,  and  lay  them  in  your  pye  ;  ftrewing  the  fea¬ 
foning  that  is  left  over  them;  put  butter  on  the  top, 
and  clofe  up  your  pye ;  when  5tis  drawn,  put  in 
gravy,  and  one  anchovy  diffolved  in  it,  and  pour 
it  in  very  hot  :  you  may  put  in  artichoke-bottoms 
and  chefnuts,  if  you  pleafe,  or  fliced  lemon,  or  grapes 
fcalded,  or  what  elfe  is  in  feafon  :  but  if  you  will 
make  it  a  right  favour y  pye,  leave  them  out. 
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To  make  a  Florendine  of  V eal. 

TAKE  the  kidney  of  a  loin  of  veal,  fat  and 
all,  and  mince  it  very  fine ;  then  chop  a  few~ 
herbs,  and  put  to  it,  and  add  a  few  currants  ;  feafon 
it  with  cloves,  mace,  nutmeg,  and  a  little  fait ;  and 
put  in  fome  yolks  of  eggs,  and  a  handful  of  grated 
bread,  a  pippin  or  two  chop5d,  fome  candied  le¬ 
mon-peel  minced  fmall,  fome  fack,  fugar,  and 
orange-flower  water.  Put  a  fheet  of  puff-pafte  at 
the  bottom  of  your  difli  ;  put  this  in,  and  cover  it 
with  another  ;  clofe  it  up,  and  when  ’tis  baked, 
fcrape  fugar  on  it ,  and  ferve  it  hot. 

Another  made  Dip. 


*~pAKE  half  a  pound  of  almonds,  blanch  and 
beat  them  very  fine ;  put  to  them  a  little  rofe 
or  orange-flower  water  in  the  beating  ;  then  take  a 
quart  of  fweet  thick  cream,  and  boil  it  with  whole 
cinnamon,  and  mace,  and  quartered  dates ;  fweeten 
your  cream  with  fugar  to  your  tafte,  and  mix  it  with 
your  almonds,  and  Dir  it  well  together,  and  Drain 
it  out  through  a  fieve.  Let  your  cream  cool,  and 
thicken  it  with  the  yolks  of  fix  eggs  ;  then  garnifh 
a  deep  difh,  lay  paDe  at  the  bottom,  and  then  put  in 
Diced  artichoke-bottoms,  being  firft  boiled,  and  up¬ 
on  that  a  layer  of  marrow.  Diced  citron,  and  candied 
orange  ;  fo  do  till  your  difh  is  near  full ;  then  pour 
in  your  cream,  and  bake  it  without  a  lid;  when  his 
baked,  fcrape  fugar  on  it,  and  ferve  it  up  hot.  Half 
an  hour  will  bake  it. 

To  make  an  Artichoke  Pye. 

OIL  the  bottoms  of  eight  or  ten  artichokes, 
fcrape  and  make  them  clean  from  the  core  ;  cut 
each  of  them  into  fix  parts  ;  feafon  them  with  cinna¬ 
mon,  nutmeg,  fugar,  and  a  little  fait ;  then  lay 
your  artichokes  in  your  pye.  Take  the  marrow  of 
four  or  five  bones,  dip  your  marrow  in  yolks  of 
eggs  and  grated  bread,  and  feafon  it  as  you  did  your  ' 

am- 
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artichokes,  and  lay  it  on  the  top  and  between  your 
artichokes ;  then  lay  on  fliced  lemon,  barberries,  and 
large  mace  ;  put  butter  on  the  top,  and  clofe  up 
your  pye  ♦,  then  make  your  lear  of  white  wine,  fack, 
and  fugar  ;  thicken  it  with  yolks  of  eggs,  and  a  bit 
of  butter  ;  when  your  pye  is  drawn,  pour  it  in* 
fhake  it  together,  and  ferve  it  hot. 

To  make  a  Skirret  Pye . 

T>  O  I  L  your  biggeft  fkirrets,  blanch  them,  and 
feafon  them  with  cinnamon,  nutmeg,  and  a 
very  little  ginger  and  fugar.  Your  pye  being  ready* 
lay  in  your  fkirrets*,  feafon  alfo  the  marrow  of  three 
or  four  bones  with  cinnamon,  fugar,  a  little  fait  and 
grated  bread.  Lay  the  marrow  in  your  pye,  and 
the  yolks  of  twelve  hard  eggs  cut  in  halves,  a  hand¬ 
ful  of  chefnuts  boiled  and  blanched,  with  fome  can¬ 
died  orange-peel  in  dices.  Lay  butter  on  the  top* 
and  lid  your  pye.  Let  your  caudle  be  white  wine, 
verjuice,  fome  fack  and  fugar  ;  thicken  it  with  the 
yolks  of  eggs,  and  when  the  pye  is  baked,  pour  it 
in,  and  ferve  it  hot.  Scrape  fugar  on  it. 

To  make  a  Turbot  Pye. 


U  T,  wadi,  and  boil  your  turbot  ;  feafon  it 
with  a  little  pepper,  fait,  cloves,  mace,  nut¬ 
meg,  and  fweet  herbs  fhred  fine  *,  then  lay  it  in  your 
pye,  or  pattipan,  with  the  yolks  of  fix  eggs  boiled 
hard*,  a  whole  onion,  which  tnufl  be  taken  out  when 
it  is  baked.  Put  two  pounds  of  frefh  butter  on  the 
top  *,  clofe  it  up  ;  when  it  is  drawn,  ferve  it  hot  or 
cold  :  it  is  good  either  way. 

To  make  a  Chervil  or  Spinach  Tart . 

C  H  R  E  D  a  gallon  of  fpinach  or  chervil  very 
^  fmall  *,  put  to  it  half  a  pound  of  melted  butter,  the 
meat  of  three  lemons  picked  from  the  fkins  and 
feeds  ♦,  the  rind  of  two  lemons  grated,  a  pound  of 
fugar  *,  put  this  in  a  difhor  pattipan  with  puff*pafte 
on  the  bottom  and  top,  and  fo  bake  it  *  when  it  is> 

M  bak’d 
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bak’d,  cut  off  the  lid,  and  put  cream  or  cuftard 
over  it,  as  you  do  codlin  tarts  ;  fcrape  fugar  over 
it ;  ferve  it  cold  ;  this  is  good  among  other  tarts  in 
the  winter  for  variety. 

7 o  make  Lemon  Cheefecakes . 

np  A  K  E  the  peel  of  two  large  lemons,  boil  it 
-*■  very  tender,  then  pound  it  well  in  a  mortar, 
with  a  quarter  of  a  pound  or  more  of  loaf  fugar,  the 
yolks  of  fix  eggs,  and  half  a  pound  of  frefh  butter^ 
pound  and  mix  all  well  together,  and  fill  the  patti- 
pans  but  half  full  :  Orange-cheefecakes  are  done 
the  fame  way,  only  you  muff  boil  the  peel  in  two 
or  three  waters,  to  take  out  the  bitternefs. 


,  A  Fijh  Pye. 

HP  A  K  E  of  foies,  or  thick  flounders,  gut  and 
wafh  them,  and  juft  put  them  in  fcalding 
water  to  get  off  the  black  fkin  ;  then  cut  them  in 
fcollops,  or  indented,  fo  that  they  will  join  and  lie 
in  the  pye  as  if  they  were  whole  •,  have  your  patti- 
pans  in  readinefs,  with  puff-pafte  at  the  bottom,  and 
a  layer  of  butter  on  it  •,  then  feafon  your  fifti  with  a 
little  pepper  and  fait,  cloves,  mace,  and  nutmeg,  and 
lay  it  in  your  pattipans,  joining  the  pieces  toge¬ 
ther  as  if  the  fifti  had  not  been  cut  •,  then  put  in 
forced  balls  made  with  fifti,  flices  of  lemon  with  the 
rind  on,  whole  oyfters,  whole  yolks  of  hard  eggs, 
and  pickled  barberries  ♦,  then  lid  your  pye  and  bake 
it ;  when  it  is  drawn,  make  a  caudle  of  oyfter  liquor 
and  white  wine  thicken’d  up  with  yolks  of  eggs  and 
a  bit  ot  butter  ;  ferve  it  hot. 


lo  make  Marrow  Pafties. 

A  K  E  your  little  pafties  the  length  of  a  fin 
gei,  and  as  broad  as  two  fingers,  put  ii 
""  Sf  ?‘ece_s  °f  mari'ow  dipt  in  eggs,  and  feafone( 
rx  cioves,  mace,  and  nutmeg  ;  ftrew  ; 

iC>V  Currants  on  marrow  ;  bake  or  fry  them. 
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To  make  Mince  Pyes  of  Veal. 

PROM  a  leg  of  veal  cut  off  four  pounds  of  the 
A  flefhy  part  in  thick  pieces,  put  them  in  fcalding 
water,  and  let  it  juft  boil  •,  then  cut  the  meat  in 
fmall  thin  pieces,  and  fkin  it ;  it  muft  be  four  pounds 
after  it  is  fcalded  and  fkinned  ;  to  this  quantity  put 
nine  pounds  of  beef-fuet  well  fkinned ;  fhred  them 
very  fine  with  eight  pippins  pared  and  cored,  and 
four  pounds  of  raifins  of  the  fun  ftoned ;  when  it  is 
fhred  very  fine  put  it  in  a  large  pan,  or  on  a  table, 
to  mix,  and  put  to  it  one  ounce  of  nutmegs  grated, 
half  an  ounce  of  cloves,  as  much  mace,  a  large 
fpoonful  of  fait,  above  a  pound  of  fugar,  the  peel 
of  a  lemon  fhred  exceeding  fine ;  when  you  have 
feafoned  it  to  your  palate,  put  in  feven  pounds  of 
currants,  and  two  pounds  of  raifins  ftoned  and  flared ; 
when  you  fill  your  pyes,  put  into  every  one  fome 
fhred  lemon  with  its  juice,  fome  candied  lemon-peel 
and  citron  in  flices  ;  and  juft  as  the  pyes  go  into  the 
oven,  put  into  every  one  a  fpoonful  of  fack  and  a 
fpoonful  of  claret,  fo  bake  them. 

To  make  butter  d  Loaves  to  eat  hot. 

^JpAKE  eleven  yolks  of  eggs,  beat  well,  fivefpoon- 
A  fuls  of  cream,  and  a  good  fpoonful  of  ale  yeaft, 
itir  all  thefe  together  with  flour,  till  it  comes  to  a 
little  pafte,  not  too  ftiff ;  work  it  well,  cover  it  with 
a  cloth  ;  lay  it  before  the  fire  to  rife  a  quarter  of  an 
hour ;  when  it  is  well  rifen,  make  it  into  a  roll,  cut 
it  in  five  pieces,  and  make  them  into  loaves,  flatting 
them  down  a  little,  or  they  will  rife  too  much  ;  put 
them  into  an  oven  as  hot  as  for  manchet,  and  when 
they  are  taken  out  of  the  oven,  have  at  leaft  a  pound 
of  butter  beaten  with  rofe-water  and  fugar  to  your 
tafte  •,  cut  all  the  loaves  open  at  the  top,  and  pour 
the  butter  into  them,  and  ferve  them  hot  to  table. 

M  2  To 


To  make  Cheefecakes. 


TAK  E  a  pound  of  potatoes  when  they  are  boiled 
and  peeled,  beat  them  fine ;  put  to  them  twelve 
eggs,  fix  whites ;  then  melt  a  pound  of  butter  and 
ftir  it  in-,  grate  half  a  nutmeg  ;  you  muft  fweeten  it 
to  your  palate  with  double  refined  fugar  ;  then  put  a 
piece  of  puff-pafte  round  the  edges  of  the  difh  •,  it 
mud  not  be  overbak’d  ;  when  the  cruft  is  enough 


draw  it. 


Another . 


TAKE  four  quarts  of  new  milk  and  runnet  very 
cold,  and  when  it  is  come  to  a  curd  and  whey 
take  half  a  pound  of  butter  and  rub  it  with  the  curd  *, 
then  boil  a  pint  of  cream  with  a  blade  of  mace  and 
cinnamon,  and  as  much  grated  Naples  bifket  as  will 
make  it  of  the  thicknefs  of  pancake  batter,  and  when 
it  is  almoft  cold  put  it  to  your  curd  ;  then  put  in  a 
fpoonful  or  two  of  fack,  and  as  many  currants  as 
you  like,  and  put  them  into  a  puff-pafte. 


! To  make  Cheefecakes  without  Curd. 

T>  E  AT  two  eggs  very  well,  then  put  as  much  flour 
^  as  will  make  them  thick  *,  then  beat  three  eggs 
more  very  well,  and  put  to  the  other,  with  a  pint  of 
cream,  and  half  a  pound  of  butter;  fet  it  over  the 
fire,  and  when  it  boils  put  in  your  two  eggs  and  flour, 
ftir  them  well,  and  let  them  boil  till  they  be  pretty 
thick ;  then  take  it  off  the  fire,  and  feafon  it  with 
iugar,  a  little  fait  and  nutmeg;  put  in  the  currants, 
and  bake  them  in  pattipans,  as  you  do  others. 


To  make  a  Cabbage-lettuce  Pye . 

TAKE  gome  0f  the  largeft  and  hardeft  cabbage- 
lettuces  you  can  get,  boil  them  in  fait  and 
water  till  they  are  tender,  then  lay  them  in  a  colan¬ 
der  to  drain  ;  have  your  pafte  laid  in  your  pattipan 
ready,  and  lay  butter  on  the  bottom  ;  then  lay  in 

your 


your  lettuce,  fome  artichoke-bottoms,  fome  large 
pieces  of  marrow,  the  yolks  of  eight  hard  eggs,  and 
fome  fcalded  forrel  ;  bake  it,  and  when  it  comes  out 
of  the  oven,  cut  open  the  lid,  and  pour  in  a  caudle 
made  with  white  wine  and  fugar,  thickened  with 
eggs  $  fo  ferve  it  hot. 


To  make  the  light  J-Vigt. 


AKE  a  pound  and  a  half  of  flour,  and  half  a 


-*•  pint  of  milk  made  warm,  mix  thefe  together, 
and  cover  it  up,  and  let  it  lie  by  the  fire  half  an  hour; 
then  take  half  a  pound  of  fugar  and  half  a  pound  of 
butter,  then  work  thefe  in  the  pafle,  and  make  it 
into  wigs,  with  as  little  flour  as  poflible ;  let  the 
oven  be  pretty  quick,  and  they  will  rife  very  much. 


To  make  little  Plumb-Cakes . 


TAKE  two  pounds  of  flour  dried  in  the  oven,  half 
a  pound  of  fugar  finely  powder’d,  four  yolks  of 
eggs,  two  whites,  half  a  pound  of  butter  wafhed 
with  rofe- water,  fix  fpoonfuls  of  cream  warmed,  a 
pound  and  a  half  of  currants  unwafhed,  but  pick’d 
and  rubb’d  very  clean  in  a  cloth  ;  mix  all  together, 
make  them  into  cakes,  and  bake  them  up  in  an  oven 
almoft  as  hot  as  for  manchet,  let  them  (land  half  an 
hour  till  they  be  coloured  on  both  fides  ;  then  take 
down  the  oven  lid,  and  Jet  them  ftand  a  little  to  foak. 


TO  a  peck  of  flour  you  muft  have  three  quarters 
the  weight  in  butter  ;  dry  your  flour  well,  and 
lay  it  on  a  table  ;  make  a  hole,  and  put  in  it  a  dozen 
whites  of  eggs  well  beaten,  but  firft  break  into  it  a 
third  part  of  your  butter  ;  then  with  water  make  up 
your  pafle,  then  roll  it  out,  and  by  degrees  put  in 
the  reft  of  the  butter. 


M3 


1 66  The  Gompleat  Houfewife ^ 

\ To  maize  a  Hare  Pye. 

KIN  your  hare,  wafti  her,  dry  her,  and  bone 
her ;  feafon  the  fiefh  with  pepper,  fait,  and  fpice, 
beaten  fine  in  a  ftone  mortar ;  do  a  young  pig  at  the 
fame  time  in  the  fame  manner;  then  make  your  pye, 
and  lay  a  layer  of  pig  and  a  layer  of  hare  till  it  is 
full ;  put  butter  at  the  bottom  and  on  the  top;  bake 
it  three  hours  :  it  is  good  hot  or  cold. 

Slnother . 

ONE  your  hare  as  whole  as  you  can,  then  lard 
it  with  the  fat  of  bacon,  fi rft  dipt  in  vinegar 
and  pepper,  then  leafon  it  with  pepper,  fait,  a  little 
mace,  and  a  clove  or  two ;  put  it  into  a  difh  with 
puff-pafte,  and  have  in  readinefs  gravy  or  ftrong 
broth  made  with  the  bones,  and  put  it  in  juft  before 
you  let  it  in  the  oven ;  when  it  comes  out,  pour  in 
fome  melted  butter  with  ftrong  broth  and  wine  •  but 
before  you  pour  it  in,  tafte  how  the  pye  is  feafoned! 
and  if  it  wants,  you  may  feafon  the  liquor  accord¬ 
ingly  ;  if  you  pleafe,  you  may  lay  dices  of  butter 
upon  the  hare  before  it  goes  into  the  oven,  which  I 

*  inftead  of  the  melted  butter :  after,  a 

glais  of  claret  does  well,  juft  before  you  ferve  it.  To 
Cven  pounds  of  lean  veriilbn  without  bones,  put 
two  ounces  and  a  half  of  fait,  and  half  an  ounce  of 
pepper,  to  feafon  this  in  proportion  ;  fome  chufe 
l?  put  in  the  legs  and  wings  with  the  bones  ;  divide 

‘  yn  at  eyry  J°lnt’  and  take  the  bones  of  the  body, 
n,y  Slacking  the  other  bones  in  the  limbs. 


To 


ice  Tarts, 


°f-e£§  and  melted  Gutter, 

waft  over  your1  tarf6  a"d  with  a  feather 

79u  put  then,  into  the  ^  °n  ^ ^  35 

Ta 
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To  make  an  Olio  Fye. 

^TAKE  a  fillet  of  veal,  cut  it  in  large  thin  dices, 
A  and  beat  it  with  a  rolling-pin  *,  have  ready 
fome  forc’d-meat.  made  with  veal  and  fuet,  grated 
bread,  grated  lemon-peel,  fome  nutmeg,  the  yolks 
of  two  or  three  hard  eggs  fpread  the  forc’d -meat 
all  over  your  collops,  and  rbll  them  up,  and  place 
them  in  your  pye,  with  yolks  of  hard  eggs,  lumps 
of  marrow,  and  fome  water  ;  lid  it  and  bake  it  • 
when  it  is  done,  put  in  a  caudle  of  drong  gravy, 
white  wine  and  butter. 

To  make  very  good  Wigs. 

HP  A  K  E  a  quarter  of  a  peck  of  the  fined  flour, 
^  rub  into  it  three  quarters  of  a  pound  of  frefih 
butter,  till  it  is  like  grated  bread,  fomething  morf 
than  half  a  pound  of  fugar,  half  a  nutmeg,  and  half 
a  race  of  grated  ginger,  three  eggs,  yolks  and  whites, 
beaten  very  well,  and  put  to  them  half  a  pint  of 
thick  ale  yead,  and  three  or  four  fpoonfuls  of  fack; 
make  a  hole  in  your  flour,  and  pour  in.  your  yead 
and  eggs,  and  as  much  milk  jud  warm  as  will  make 
it  into  a  light  pade  *,  let  it  dand  before  the  fire  to 
rife  half  an  hour,  then  make  it  into  a  dozen  and 
half  of  wigs  •,  wafh  them  over  with  eggs  jud  as  they 
go  into  the  oven  ^  a  quick  oven  and  half  an  hour 
will  bake  them. 

To  make  Almond  Cheefecakes . 

hpAKE  a  good  handful  or  more  of  almonds, 
blanch  them  in  warm  water,  and  throw  them 
in  cold ;  pound  them  fine,  and  in  the  pounding  put 
a  little  fack,  or  orange-flower  water,  to  keep  them 
from  oiling ;  then  put  to  your  almonds  the  yolks  of 
two  hard  eggs,  and  beat  them  together  ;  beat  the 
yolks  of  fix  eggs,  the  whites  of  three,  and  mix  with 
your  almonds,  and  half  a  pound  of  butter  melted, 
and  fugar  to  your  tade  ;  mix  all  well  together,  and 
life  it  as  other  cheefecake  duff. 

M  4  9$ 
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To  make  a  Lumber  Pye . 

“pARBOIL  the  umbles  of  a  deer,  clear  all  the 
fat  from  them,  and  put  more  than  their  weight 
in  beef-fuet,  and  fihred  it  together  very  fmall  ;  then 
put  to  it  half  a  pound  of  fugar,  and  feafon  with 
cloves,  mace,  nutmeg,  and  fait,  to  your  tafte  ;  and 
put  in  a  pint  of  fack,  half  as  much  claret,  and  two 
pounds  of  currants  wafh’d  and  pick’d ;  mix  all  welj 
together,  and  bake  it  in  puff  or  other  pafte, 

To  make  Lemon  Cheefecakes . 

AK  E  two  large  lemons,  grate  off  the  peel  of 
A  both,  and  fqueeze  out  the  juice  of  one;  add 
-to  it  half  a  pound  of  fine  fugar,  twelve  yolks  of 
eggs>  eight  whites  well  beaten  ;  then  melt  half  a 
pound  of  butter  in  four  or  five  fpoonfuls  of  cream  *, 
then  ftir  it  all  together  and  fet  it  over  the  fire,  flir¬ 
ting  it  till  it  begins  to  be  pretty  thick  ;  take  it  off, 
and  when  it  is  cold  fill  your  pattipans  little  more 
than  half  full  :  put  a  fine  pafle  very  thin  at  the 
bottom  of  the  pattipans :  half  an  hour  with  a  quicl^ 
oven  will  bake  them,  1 

To  make  Cream  Cheefe  with  old  Chejhire, 

i 

fjp  AK  E  a  pound  and  a  half  of  old  chefhire- 
cheefe,  lhave  it  all  very  thin,  then  put  it  in 
a  mortar  and  add  to  it  a  quarter  of  an  ounce  of 
mace  beaten  fine  and  lifted,  half  a  pound  of  frefh 
butter,  and  a  glafs  of  fack ;  mix  and  beat  all  thefe 
together  till  they  are  perfectly  incorporated  ;  then 
“ka  P°}  w^at  thicknefs  you  pleafe,  and  cut  it 
ri'  Lp  -lces  for  ?r?am  ?heefe,  and  ferve  it  with  the 
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All  Sorts  of  C  A  K  E  S. 


To  make  a  rich  great  Cake. 

AKE  a  peck  of  flour  well  dried,  an  ounce  of 
cloves  and  mace,  half  an  ounce  of  nutmegs., 
as  much  cinnamon  ;  beat  the  fpice  well,  and  mix 
them  with  your  flour,  and  a  pound  and  half  of  fu- 
gar,  a  little  fait,  thirteen  pounds  of  currants  well 
wafh’d,  pick’d  and  dried,  and  three  pounds  of 
raifins  ftoned  and  cut  into  fmall  pieces,  mix  all  thefe 
well  together*,  then  make  five  pints  of  cream  almofl: 
fcalding  hot,  and  put  into  it  four  pounds  of  frefli 
butter;  then  beat  the  yolks  of  twenty  ?£ggs,  three 
pints  of  good  ale  yeaft,  a  pint  of  fack,  a  quarter  of 
a  pint  of  orange- flower  water,  three  grains  of  mufk, 
and  fix  grains  of  ambergreafe  ;  mix  thefe  together, 
and  ftir  them  into  your  cream  and  butter  ;  then 
mix  all  in  the  cake,  and  fet  it  an  hour  before  the  fire 
to  rife,  before  you  put  it  into  your  hoop  ;  mix 
your  fweet-meats  in  it,  two  pounds  of  citron,  and 
one  pound  of  candied  orange  and  lemon-peel,  cut 
in  fmall  pieces  ;  you  mufi:  bake  it  a  deep  hoop  ; 
butter  the  fides ;  put  two  papers  at  the  bottom, 
flour  it,  and  put  in  your  cake  ;  it  muft  have  a 
quick  oven,  four  hours  will  bake  it ;  when  it  is 
drawn,  ice  it  over  the  tops  and  fides ;  take  two 
pounds  of  double  refined  fugar  beat  and  fifted,  and 
the  whites  of  fix  eggs  beaten  to  a  froth,  with  three 
or  four  fpoonfuls  of  orange-flower  water,  and  three 
grains  of  mufk  and  ambergreafe  together ;  put  all 
thefe  in  a  ftone  mortar,  and  beat  them  with  a  wooden 
peftle  till  it  is  as  white  as  fnow,  and  with  a  brufli  or 
bunch  of  feathers  fpread  it  all  over  the  cake,  and 
put  jt  in  the  over*  to  dry,  but  take  care  the  oven 
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does  not  difcolour  it ;  when  it  is  cold  paper  it  ;  it 
will  keep  good  five  or  fix  weeks. 

A  Plumb -Cake. 

np  AKE  fix  pounds  of  currants,  five  pounds  of 
-*•  flour,  an  ounce  of  cloves  and  mace,  a  little 
cinnamon,  half  an  ounce  of  nutmegs,  half  a  pound 
of  pounded  and  blanched  almonds,  half  a  pound  of 
fugar,  three  quarters  of  a  pound  of  fliced  citron, 
lemon  and  orange-peel,  half  a  pint  of  fack  ;  a  little 
honey-water,  a  quart  of  ale  yeafl,  a  quart  of  cream, 
a  pound  and  half  of  butter  melted  and  poured  into 
the  middle  thereof ;  then  flrew  a  little  four  thereon, 
and  let  it  lie  to  rife ;  then  work  it  well  together,  and 
lay  it  before  the  fire  to  rife  ;  work  it  up  till  it  is  very 
fmooth  ;  put  it  in  a  hoop,  with  a  paper  floured  at 
the  bottom. 

A  good  Seed-Cake. 

o 

AKE  five  pounds  of  fine  flour  well  dried,  and 
four  pounds  of  Angle  refined  fugar  beaten  and 
lifted  ;  mix  the  fugar  and  flour  together,  and  Aft 
them  through  a  hair  Aeve  ;  then  wafh  four  pounds 
of  butter  in  rofe  or  orange-flower  water  *,  you 
muff  work  the  butter  with  your  hand  till  it  is 
like  cream,  beat  twenty  eggs,  half  the  whites, 
and  put  to  them  Ax  fpoonfuls  of  fack  :  then  put  in 
your  Hour,  a  little  at  a  time  ;  keeping  it  ftirring  with 
your  hand  all  the  time  ;  you  muff  not  begin  mixing 
it  till  the  oven  is  almoft  hot ;  you  muff  let  it  lie  a 
little  while  before  you  put  the  cake  into  the  hoop  ; 
when  you  are  ready  to  put  it  into  the  oven,  put  into 
it  eight  ounces  of  candied  orange-peel  fliced,as  much 
citron,  and  a  pound  and  half  of  carraway  comAts  ; 
mix  all  well  together,  and  put  it  in  the  hoop,  which 
■1Tluk'  papered  at  bottom,  and  butter’d;  the  oven 
mnit  be  quick  ;  it  will  take  two  or  three  hours  ba~ 

*j  you  may  ice  it  if  you  pleafe, 


Another 
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Another  Seed-Cake. 

A  K  E  feven  pounds  of  fine  flour  well  dried. 


A  mix  with  it  a  pound  of-fugar  beaten  and  fifted, 
and  three  nutmegs  grated  ;  rub  three  pounds  of 
butter  into  the  flour  ;  then  beat  the  yolks  of  eight 
eggs,  the  white  of  but  four,  and  mix  with  them  a 
little  rofe-water,  a  quart  of  cream  blood  warm,  a 
quart  of  ale  yeaft,  and  a  little  fait ;  drain  all  into 
your  flour, and  put  a  pint  of  fack  in  with  it,  and  make 
up  your  cake  ;  put  it  into  a  butter’d  cloth,  and  lay 
it  half  an  hour  before  the  fire  to  rife ;  the  mean 
while  fit  your  paper,  and  butter  your  hoop  *,  then 
take  a  pound  and  three  quarters  of  bifket  comfits, 
and  a  pound  and  half  of  citron  cut  in  lfinall  pieces, 
mix  thefe  in  your  cake,  and  put  it  into  your  hoop, 
run  a  knife  crofs  down  to  the  bottom  ;  a  quick 
oven,  and  near  three  hours  will  bake  it. 


Another. 


T"\  R  Y  two  pounds  of  flour,  then  put  two  pounds 
^  of  butter  into  it  *,  beat  ten  eggs,  leave  out  half 
the  whites ;  then  put  to  them  eight  fpoonfuls  of 
cream,  fix  of  ale  yeaft,  run  it  through  a  fieve  into 
the  batter,  and  work  them  well  together,  and  lay  it 
a  quarter  of  an  hour  before  the  fire;  then  work  into 
it.  a  pound  of  rough  carraways  ;  lefs  than  an  hour 
bakes  it. 


A  Plumb-Cake » 


Hp  A  K  E  five  pounds  of  fine  flour,  and  put  to 
it  half  a  pound  of  fugar,  of  nutmegs,  cloves, 
and  mace  finely  beaten,  of  each  half  an  ounce,  and 
a  little  fait,  mix  thefe  well  together ;  then  take  a 
quart  oi  cream,  let  it  boil,  take  it  off,  and  cut 
into  it  three  pounds  of  frefti  butter,  let  it  ftand  till 
3tis  melted,  and  when  ’tis  blood  warm,  mix  with  it 
a  quart  of  ale  yeaft,  a  pint  of  fack,  and  twenty 
£§SS>  ten  whites  well  beaten*,  put  fix  pounds  of  cur¬ 


rants 


rants  to  your  flour,  and  make  a  hole  in  the  middle, 
and  pour  in  the  milk  and  other  things,  and  make  up 
your  cake,  mixing  it  well  with  your  hands  ;  cover 
it  warm,  and  let  it  before  the  fire  to  rife  for  half  an 
hour ;  then  put  it  in  the  hoop if  the  oven  be  hot, 
two  hours  will  bake  it ;  the  oven  muft  be  quick  ; 
you  may  perfume  it  with  ambergreafe,  or  put  fweet- 
meats  in  it  if  you  pleafe.  Ice  it  when  cold,  and 
paper  it. 

An  ordinary  Cake  to  eat  with  Butter . 

*TpAKE  two  pounds  of  flour,  and  rub  into  it 
half  a  pound  of  butter  ;  then  put  to  it  fome 
fpice,  a  little  fait,  a  quarter  and  halfof  fugar,  half 
a  pound  of  raifins  ftoned,  and  half  a  pound  of  cur¬ 
rants  *,  make  thefe  into  a  cake,  with  half  a  pint  of 
ale  yeaft,  four  eggs  and  as  much  warm  milk  as 
you  fee  convenient ;  mix  it  well  together  *,  an  hour 
and  half  will  bake  it.  This  cake  is  good  to  eat 
with  butter  for  breakfaft. 


A  French  Cake  to  eat  hot. 


^T1  A  K  E  a  dozen  of  eggs,  a  quart  of  cream  and 
^  as  much  flour  as  will  make  it  into  a  thick 
batter  ;  put  to  it  a  pound  of  melted  butter,  half  a 
pint  of  fack,  and  one  nutmeg  grated  *,  mix  it  well, 
and  let  it  Hand  three  or  four  hours  ;  then  bake  it  in 
a  quick  oven,  and  when  you  take  it  out,  flit  it  in 
two,  and  pour  a  pound  of  butter  on  it  melted  with 
rofe-water ;  cover  it  with  the  other  half,  and  ferve  it 
up  hot. 


To  make  Portugal  Cakes. 

A  K  E  a  pound  and  quarter  of  fine  flour  well 
x  dried,  and  break  a  pound  of  butter  into  the 
flour,  and  rub  it  in,  adding  a  pound  of  loaf- fugar 
beaten  and  fifted,  a  nutmeg  grated,  four  perfumed 
plumbs,  or  fome  ambergreafe,  mix  thefe  well  toge¬ 
ther,  and  beat  feven  eggs,  but  four  whites,  with 
three  fpoonfujs  of  orange -flower  water  ;  mix  all 

thefe 


thefe  together,  and  beat  them  up  an  hoar;  butter 
your  little  pans,  and  juft  as  they  are  going  into  the 
oven,  fill  them  half  full,  and  fearce  fome  fine  fugar 
over  them  ;  little  more  than  a  quarter  of  an  hour 
will  bake  them.  You  may  put  a  handful  of  cur¬ 
rants  into  fome  of  them  ;  take  them  out  of  the  pans 
as  foon  as  they  are  drawn,  keep  them  dry  ;  they 
will  keep  good  three  months. 

To  make  Jumbals . 

>“pAKE  the  whites  of  three  eggs,  beat  them 
-■*  well,  and  take  off  the  froth  ;  then  take  a  little 
milk,  and  a  little  flour,  near  a  pound,  as  much 
fugar  fifted,  and  a  few  carraway  feeds  beaten  very 
fine  ;  work  all  thefe  in  a  very  ftiff  pafte,  and  make 
them  into  what  form  you  pleafe  :  bake  them  on 
white  paper. 

To  make  March-pane. 


AKE  a  pound  of  Jordan  almonds,  blanch  and 
beat  them  in  a  marble  mortar  very  fine ;  then 
put  to  them  three  quarters  of  a  pound  of  double  re¬ 
fined  fugar,  and  beat  them  with  a  few  drops  of 
orange-flower  water;  beat  all  together  till  ’tis  a  very 
good  pafte,  then  roll  it  into  what  fhape  you  pleafe ; 
duff:  a  little  fine  fugar  under  it  as  you  roll  it,  to  keep 
it  from  (licking.  To  ice  it,  fearce  double  refined 
fugar  as  fine  as  flour,  wet  it  with  rofe-water,  and 
mix  it  well  together,  and  with  a  brufh  or  bunch  of 
feathers  fpread  it  over  your  march-pane  :  bake  them 
in  an  oven  that  it  not  too  hot ;  put  wafer  paper  at 
the  bottom,  and  white  paper  under  that,  fo  keep 
them  for  ufe. 


To  make  Almond  Puffs. 

A  KE  half  a  pound  of  Jordan  almonds,  blanch 
A  and  beat  them  very  fine  with  three  or  four 
fpoonfuls  of  rofe  water  ;  then  take  half  an  ounce  of 
the  fineft  gum  dragant  fteeped  in  rofe-water  three  or 
four  days  before  you  ufe,  it,  then  put  it  to  the  al¬ 
monds. 
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monds,  and  beat  it  together  ;  then  take  three  quar- 
ters  of  a  pound  of  double  refined  fugar  beaten  and 
lifted,  and  a  little  fine  flour,  and  put  to  it  ;  roll  it 
into  what  fhape  you  pleafej  lay  them  on  white  paper, 
and  put  them  in  an  oven  gently  hot,  and  when  they 
are  baked  enough,  take  them  off  the  papers  and  put 
them  on  a  fieve  to  dry  in  the  oven  when  ’tis  almoft 
cold. 


To  male  Bislets. 

s  , 

AKE  a  pound  of  loaf-fugar  beaten  and  fifted, 
and  half  a  pound  of  almonds  blanch’d  and 
beat  in  a  mortar,  with  the  whites  of  five  or  fix  eggs ; 
put  your  fugar  in  a  bafon,  with  the  yolks  of  five 
eggs,  when  they  are  both  mingled,  ftrew  in  your 
almonds  ;  then  put  in  a  quarter  of  a  pound  of  flour, 
and  fill  your  pans  faff ;  butter  them  and  put  them 
into  the  oven  ;  ftrew  fugar  over  them,*  bake  them 
quick,  and  then  turn  them  on  a  paper,  and  put 
them  again  into  the  oven  to  harden. 

To  male  little  hollow  Bislets. 


I)  EAT  fix  eggs  very  well  with  a  fpoonful  ofrofe- 
^  water,  then  put  in  a  pound  and  two  ounces  of 
loaf-fugar  beaten  and  fifted  ;  ftir  it  together  till  5tis 
well  mixed  in  the  eggs,  then  put  in  as  much  flour 
as  will  make  it  thick  enough  to  lay  out  in  drops  upon 
fheets  of  white  paper ;  ftir  it  well  together  till  you 
are  ready  to  drop  it  on  your  paper ;  then  beat  a  little 
very  fine  fugar  and  put  it  into  a  lawn  fieve,  and  fift 
fomeonthem,  the  oven  muft  not  be  too  hot,  and 
as  foon  as  they  are  baked,  whilft  they  are  hot,  pull 
off  the  papers  from  them,  and  put  them  in  a  fieve, 
and  fet  them  in  an  oven  to  dry  j  keep  them  in  boxes 
with  papers  between. 


To  make  Hrigs. 

T  AKE  two  pounds  of  flour,  and  a  quarter  of 
a  pound  of  butter,  as  much  fugar,  a  nutmeg 

grated, 
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grated,  a  little  cloves  and  mace,  and  a  quarter  of  an 
ounce  of  carraway-feeds,  cream  and  yeaft  as  much 
as  will  make  it  up  into  a  pretty  light  pafte  •,  make 
’em  up,  and  fet  them  by  the  fire  to  rife  till  the  oven 
be  ready,  they  will  quickly  be  baked. 

To  make  Gingerbread.  ~ 

^pAK  E  a  pound  and  half  of  treacle,  two  eggs 
beaten,  half  a  pound  of  brown  fugar,  one 
ounce  of  ginger  beaten  and  lifted  ;  of  cloves,  mace 
and  nutmegs  all  together  half  an  ounce,  beaten  very 
line,' coriander-feeds  and  carraway-feeds  of  each  half 
an  ounce,  two  pounds  of  butter  melted  ;  mix  all 
thefe  together,  with  as  much  flour  as  will  knead  it 
into  a  pretty  ftiff  pafte  ;  then  roll  it  out,  and  cut  it 
into  what  form  you  pleafe  ;  bake  it  in  a  quick  oven 
on  tin-plates  ;  a  little  time  will  bake  it. 


Another  Sort  of  Gingerbread. 

A  K  E  half  a  pound  of  almonds,  blanch  and 
**•  beat  them  till  they  have  done  fhining  *,  beat 
them  with  a  fpoonful  or  two  of  orange-flower  wa¬ 
ter,  put  in  half  an  ounce  of  beaten  ginger,  and  a 
quarter  of  an  ounce  of  cinnamon  powder’d;  work 
it  to  a  pafte  with  double  refined  fugar  beaten  and 
fifted  ;  then  roll  it  out,  and  lay  it  on  papers  to  dry 
in  an  oven  after  pyes  are  drawn. 

Another. 

^T1 0  one  pound  of  flour,  three  quarters  of  a  pound 
of  fugar,  and  an  ounce  of  nutmegs  ;  ginger 
and  cinnamon  together  beaten  and  fifted  ;  a  quarter 
of  a  pound  of  candied  orange-peels  or  frefh  peel  cut 
in  fmall  ftripes  ;  two  ounces  of  fweet  butter  rubb’d 
in  the  flour  ;  take  the  yolks  of  two  eggs,  beat  with 
eight  fpoonfuls  of  fack,  and  fix  of  yeaft,  make  it  up 
in  a  ftift  pafte  ;  roll  it  thin,  and  cut  it  with  a  glafs  ; 
bake  them  and  keep  them  dry. 

3 


r® 
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To  make  Dutch  Gingerbread. 

TAKE  four  pounds  of  flour,  and  mix  with  it 
two  ounces  and  half  of  beaten  ginger,  then  rub 
in  a  quarter  of  a  pound  of  butter,  and  add  to  it  two 
ounces  of  carraway- feeds,  as  much  orange-peel 
dried  and  rubb’d  to  powder,  a  few  coriander-feeds 
bruifed,  and  two  eggs ;  mix  all  up  into  a  ftiflr  pafte 
with  two  pounds  and  a  quarter  of  treacle  *,  beat  it 
very  well  with  a  rolling  pin,  and  make  it  up  into 
thirty  cakes ;  put  in  a  candied  citron  ;  prick  them 
with  a  fork  ;  butter  papers,  three  double,  one  white, 
and  two  brown  •,  wafh  them  over  with  the  white  of 
an  egg  *,  put  ’em  into  an  oven  not  too  hot,  for  three 
quarters  of  an  hour. 

To  make  Buns. 


AKE*two  pounds  of  fine  flour,  a  pint  of  ale 
yeaft,  put  a  little  fack  in  the  yeaft  and  three 
eggs  beaten,  knead  all  thefe  together  with  a  little 
warm  milk,  a  little  nutmeg,  and  a  little  fait ;  then 
lay  it  before  the  fire  till  it  rife  very  light  ;  then 
knead  in  a  pound  of  frefh  butter,  and  a  pound  of 
round  carraway  comfits,  and  bake  them  in  a  quick 
oven  on  floured  papers  in  what  lhape  you  pleafe. 

To  make  French  Bread. 

^pAKE  half  a  peck  of  fine  flour,  put  to  it  fix 
yolks  of  eggs,  and  four  whites,  a  little  fait, 
a  pint  of  good  ale  yeaft,  and  as  much  new  milk, 
made  a  little  warm,  as  will  make  it  a  thin  light 
pafte  •,  ftir  it  about  with  your  hand,  but  by  no  means 
knead  it  *.  then  have  ready  fix  wooden  quart  diflies, 
and  fill  them  with  dough  ;  let  them  ftand  a  quarter 
of  an  hour  to  heave,  and  then  turn  them  out  into 
the  oven  ;  and  when  they  are  baked,  rafp  them : 
the  oven  muft  be  quick. 
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To  make  Wigs. 

A  K  E  three  pounds  and  a  half  of  flour,  and 
A  three  quarters  of  a  pound  of  butter,  and  rub 
it  into  the  flour  till  none  of  it  be  feen  ;  then  take  a 
pint  or  more  of  new  milk,  and  make  it  very  warm, 
and  half  a  pint  of  new  ale  yeaft,  then  make  it  into 
alight  pafle ;  put  in  carraw ay-feeds,  and  what  fpice 
you  pleafe  ;  then  make  it  up,  and  lay  it  before  the 
fire  to  rife  ;  then  work  in  three  quarters  of  a  pound 
of  fugar,  and  then  roll  them  into  what  form  you 
pleafe,  pretty  thin,  and  put  them  on  tin  plates,  and 
hold  them  before  the  oven  to  rife  again,  before  you 
fet  them  in  ;  your  oven  mult  be  pretty  quick. 


To  make  Gingerbread. 


HP  AKE  three  pounds  of  fine  flour,  and  the  rind 
of  a  lemon  dried  and  beaten  to  powder,  half 
a  pound  of  fugar  or  more,  as  you  like  it,  and  an 
ounce  and  half  of  beaten  ginger  ;  mix  all  thefe  well 
together,  and  wet  it  pretty  fluff  with  nothing  but 
treacle  ;  make  it  into  long  rolls  or  cakes,  as  you  x 
pleafe-,  you  may  put  candied  orange-peel  and  citron 
in  it :  butter  you  paper  you  bake  it  on,  and  let  it 
be  bak’d  hard. 


To  make  Shrewfbury  Cakes. 

rTH  AKE  to  one  pound  of  fugar  three  pounds  of 
the  findf  flour,  a  nutmeg  grated,  fome  beaten 
cinnamon  ;  the  fugar  and  fpice  muft  be  fifted  into  the 
flour,  and  wet  it  with  three  eggs,  and  as  much  melt¬ 
ed  butter  as  will  make  it  of  a  good  thicknefs  to  roll 
into  a  paffe  ;  mould  it  well  and  roll  it ;  cut  it  into 
what  fhape  you  pleafe  perfume  them,  and  prick 
them  before  they  go  into  the  oven. 

To  make  Almond  Cakes. 


f  |  ^  A  K  E  a  pound  of  almonds,  blanch  and  beat 
them  exceeding  fine  with  a  little  rofe  or  orange- 
flower  water ;  then  beat  three  eggs,  but  two 

N  ‘  whites 
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whites,  and  put  to  them  a  pound  of  fugar  fifted  ; 
then  put  in  your  almonds,  and  beat  all  together 
very  well  ;  put  fheets  of  white  paper,  and  lay  the 
cakes  in  what  form  you  pleafe,  and  bake  them  ;  you 
may  perfume  them  if  you  like  it;  bake  them  in  a 
cool  oven. 

To  make  Drop  Bijkets. 

rjpAKE  eight  eggs,  and  one  pound  of  double 
refined  fugar  beaten  line,  and  twelve  ounces 
of  fine  flour  well  dried  ;  beat  your  eggs  very  well, 
then  put  in  your  fugar  and  beat  it,  and  then  your 
flour  by  degrees,  beating  it  all  very  well  together 
for  an  hour  without  ceafing  :  your  oven  muff  be  as 
hot  as  for  half-penny  bread  ;  then  dour  fome  fheets 
of  tin,  and  drop  your  bifkets  what  bignefs  you  pleafe, 
and  put  them  into  the  oven  as  faff  as  you  can  ;  and 
when  you  fee  them  rife,  watch  them ;  and  if  they 
begin  to  colour,  take  them  out  again,  and  put  in 
more  ;  and  if  the  firff  are  not  enough,  put  them  in 
again ;  if  they  are  right  done,  they  will  have  a 
white  ice  on  them  ;  you  may  put  in  carr  away- feeds 
if  you  pleafe  ;  when  they  are  all  bak’d,  put  them 
all  in  the  oven  again  till  they  are  very  dry,  and  keep 
them  in  your  ffove. 

To  make  little  Cracknels . 

A  K  E  three  pounds  of  flour  finely  dried,  three 
ounces  of  lemon  and  orange-peel  dried,  and 
beaten  to  a  powder,  an  ounce  of  coriander-feeds 
beaten  and  fearced,  and  three  pounds  of  double  re- 
nncd  fugar  beaten  fine  and  fearced;  mix  thefe  toge- 
t  er  with  fifteen  eggs,  half  of  the  whites  taken  out, 
a  quarter  of  a  pint  of  rofe-water,  as  much  orange- 
ower  water  ;  beat  the  eggs  and  water  well  toge- 
t  er,  then  put  in  your  orange-peel  and  coriander- 
ee  s,  and  beat  it  again  very  well  with  two  fpoons, 
one  in  each  hand ;  then  beat  your  fugar  in  by  little 
and  little,  then  your  flour  by  a  little  at  a  time,  fo 

4  beat 
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beat  with  both  fpoons  an  houf  longer ;  then  ftrew 
fugar  on  papers,  and  drop  them  the  bignefs  of  a 
walnut,  and  fet  them  in  the  oven  ;  the  oven  mufh 
be  hotter  than  when  pies  are  drawn  ;  do  not  touch 
them  with  your  finger  before  they  are  bak’d;  let 
the  oven  be  ready  for  them  againft  they  are  done  $ 
be  careful  the  oven  does  not  colour  them. 


! To  make  the  thin  Dutch  Bijket . 

HpAKE  five  pounds  of  flour,  two  ounces  of 
A  car ra way* feeds,  half  a  pound  of  fugar,  and 
fomething  more  than  a  pint  of  milk ;  warm  the 
milk,  and  put  into  it  three  quarters  of  a  pound  of 
butter  ;  then  make  a  hole  in  the  middle  of  your 
flour,  and  put  in  a  full  pint  of  good  ale  yeafl  ;  then 
pour  in  the  butter  and  milk,  and  make  thefe  into  a 
pafle,  letting  it  Hand  a  quarter  of  an  hour  by  the 
fire  to  rife ;  then  mould  it,  and  roll  it  into  cakes 
pretty  thin  ;  prick  them  all  over  pretty  much,  or 
they  will  blifter ;  bake  them  a  quarter  of  an  hour. 


To  make  an  ordinary  Seed-Cake. 

AKE  fix  pounds  of  fine  flour,  rub  it  into  a 
A  thimble-full  of  carraway-feeds  finely  beaten* 
and  two  nutmegs  grated,  and  mace  beaten ;  then 
heat  a  quart  of  cream  hot  enough  to  melt  a  pound 
of  butter  in  it,  and  when  it  is  no  more  than  blood- 
warm,  mix  your  cream  and  butter  with  a  pint  of 
good  ale  yeafl,  and  then  wet  your  flour  with  it  ; 
make  it  pretty  thin ;  juft  before  it  goes  into  the  oven, 
put  in  a  pound  of  rough  carraways,  and  fome  citron 
fliced  thin  ;  three  quarters  of  an  hour  in  a  quick 
oven  will  bake  it. 


To  made  the  Marlborough  Cake. 


HP  AKE  eight  eggs,  yolks  and  whites,  beat  and 
ftrain  them,  and  put  to  them  a  pound  of  fu- 

N  2  gar 
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gar  beaten  and  lifted ;  beat  it  thfee  quarters  of  an 
hour  together,  then  put  three  quarters  of  a 
pound  of  flour  well  dried,  and  two  ounces  of  car- 
raway-feeds  ;  beat  it  all  well  together,and  bake  it  in 
a  quick  oven  in  broad  tin  pans. 

Another  Sort  of  little  Cakes. 

TAKE  a  pound  of  flour  and  a  pound  of  but¬ 
ter,  rub  the  butter  into  the  flour,  two  fpoon- 
fuls  of  yeaft  and  two  eggs,  make  it  up  into  a  pafte  * 
flick  white  paper,  roll  your  pafte  out  the  thicknefs  of 
a  crown,  cut  them  out  with  the  top  of  a  tin  canifter, 
ftft  fine  fugar  over  them, and  lay  them  on  the  flick’d 
paper  j  bake  them  after  tarts  an  hour. 

To  make  the  white  Cake. 

TAKE  three  quarts  of  the  fineft  flour,  a  pound 
and  half  of  butter,  a  pint  of  thick  cream,  half 
a  pint  of  ale  yeaft,  half  a  quarter  of  a  pint  of  rofe- 
water  and  fack  together,  a  quarter  of  an  ounce  of 
mace,  nine  eggs,  abating  four  whites,  beat  them 
well,  five  ounces  of  double  refined  fugar,  mix  the 
fugar  and  fpice  and  a  very  little  fait  with  your  dry 
flour,  and  keep  out  half  a  pint  of  the  flour  to  ftrew 
over  the  cakej  wh£n  it  is  all  mix’d,  melt  the  butter 
in  the  cream  ;  when  ’tis  a  little  cool,  (train  the  eggs 
into  it,  yeaft,  CsjV.  make  a  hole  in  the  midft  of  the 
flour,  and  pour  all  the  wetting  in,  ftirring  it  round 
with  your  hand  all  one  way  till  well  mix’d  ;  ftrew 
on  the  flour  that  was  faved  out,  and  fet  it  before  the 
fire  to  rife,  cover’d  over  with  a  cloth  \  let  it  (land 
fo  a  quarter  of  an  hour  \  you  muft  have  in  readinefs 
three  pounds  and  half  of  currants,  wafh’d  and  pick’d, 
and  well  dried  in  a  cloth  ;  mingle  them  in  the  pafte 
without  kneading ;  put  it  in  a  tin  hoop  ;  fet  it  in  a 
quick  oven,  or  it  will  not  rife  *,  it  muft  (land  an 
hour  and  half  in  the  oven. 

To 
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To  make  another  Sort  of  Gingerbread. 

AKE  a  pound  and  a  half  of  treacle,  two 
eggs  beaten,  a  pound  of  butter  melted,  half 
a  pound  of  brown  fugar,  an  ounce  of  beaten  gin¬ 
ger,  and  of  cloves,  mace,  corriander -feeds  and 
carraway -feeds,  of  each  half  an  ounce;  mix  all  thefe 
together  with  as  much  hour  as  will  knead  it  into  a 
pafte  *,  roll  it  out,  and  cut  it  into  what  form  you 
pleafe  *,  bake  it  in  a  quick  oven  on  tin  plates  ;  ,a  lit¬ 
tle  time  will  bake  it. 


To  make  Bijkets. 

np  o  a  quart  of  flour  take  a  quarter  of  a  pound 
of  butter,  and  a  quarter  of  a  pound  of  fugar, 
one  egg,  and  what  carraway-feeds  you  pleafe,  wet  it 
with  milk  as  ft  iff  as  you  can,  then  roll  them  out  very 
thin,  cut  them  with  a  fmall  glafs,  bake  them  on  tin 
plates  •,  your  oven  mutt  be  flack  •,  prick  them  very 
well  juft  as  you  fet  them  in,  and  keep  them  dry 
when  bak'd. 

To  make  brown  French  Loaves. 

npAKE  a  peck  of  coarfe  flour,  and  as  much  of 
A  the  rafpings  of  bread  beaten  and  lifted  as  will 
make  it  look  brown,  then  wet  it  with  a  pint  of  good 
yeaft,  and  as  much  milk  and  warm  water  as  will 
wet  it  pretty  ftiff ;  mix  it  well,  and  fet  it  before  the 
fire  to  rife  ;  make  it  into  fix  loaves  ;  make  it  up  as 
light  as  you  can,  and  bake  it  v/ell  in  a  quick  oven. 


To  make  the  hard  Bijket. 

■  '  > 

np  AKE  half  a  pound  of  fine  flour,  one  ounce 
^  6f‘  carraway -feeds,  the  whites  of  two  eggs,  a 
quarter  of  a  pint  of  ale  yeaft,  and  as  much  .  warm 
water  as  will  make  it  into  a  ftiff  pafte  y  then  make 

N  3  it 


1 8  2  "The  Compleat  Houfewife. 

it  into  long  rolls,  bake  it  an  hour  ;  the  next  day 
pare  it  round,  then  (lice  it  in  thin  dices,  about  half 
an  inch  thick;  dry  it  in  the  oven  ;  -  then  draw  it, 
turn  it,  and  dry  the  other  fide  ;  they  will  keep  the 
whole  year. 

To  make  Whetftone  Cakes . 

*”F*AKE  half  a  pound  of  fine  flour,  and  half  a 
pound  of  loaf  fugar  fearced,  a  fpoonful  of  car- 
raway- feeds  dried,  the  yolk  of  one  egg,  the  whites 
of  three,  a  little  rofe-water,  with  ambergreafe  dif- 
folved  in  it ;  mix  it  together,  and  roll  it  out  as  thin 
as  a  wafer,  cut  them  with  a  glafs,  lay  them  on 
floured  paper,  t  and  bake  them  in  a  How  oven. 

To  male  a  good  Plumb  Gale. 

^TpAKE  four  pounds  of  flour,  put  to  it  half  a 
pound  of  loaf  fugar  beaten  and  lifted,  of  mace 
and  nutmegs  half  an  ounce  beaten  fine,  a  little  fait ; 
beat  the  yolks  of  thirty  eggs,  the  whites  of  fifteen, 
a  pint  and  a  half  of  ale  yeaft,  three  quarters  of  a  pint 
of  fack,  with  two  grains  of  ambergreafe  and  two 
of  mufk  fteep’d  in  it  five  or  fix  hours  ;  then  take  a 
large  pint  of  thick  cream,  fet  it  on  the  fire,  and  put 
in  two  pounds  of  butter  to  melt,  but  not  boil ;  then 
put  your  flour  in  a  bowl,  make  a  hole  in  the  midft, 
and  pour  in  your  yeaft,  fack,  cream,  and  eggs  ;  mix 
it  well  with  your  hands,  make  it  up,  not  too  fluff, 
fet  it  to  the  fire  a  quarter  of  an  hour  to  rife ;  then 
put  in  ieven  pounds  of  currants  pick’d  and  wafh’d 
in  warm  water,  then  dried  in  a  coarfe  cloth,  and 
kept  warm  till  you  put  them  into  your  cake,  which 
mix  in  as  fan  as  you  can,  and  put  candied  lemon, 
oiange  and  citron  in  it ;  put  it  in  your  hoop,  which 
muii  be  ready  butter’d  and  fixed  ;  fet  it  in  a  quick 

oven,  bake  it  two  hours  or  more  ;  when  it  is  near 
cold,  ice  it. 


Another 
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Another  Plumb  Cake. 

AKE  four  pounds  of  flour,  four  pounds  of  cur- 


A  rants,  and  twelve  eggs,  half  the  whites  taken 
out,  near  a  pint  of  yeaft,  a  pound  and  half  of  butter, 
a  good  half  pint  of  cream,  three  quarters  of  a  pound 
of  loaf-fugar,  beaten  mace,  nutmegs  and  cinnamon, 
half  an  ounce,  beaten  fine ;  mingle  the  fpices  and 
fugar  with  the  flour ;  beat  the  eggs  well  and  put  to 
them  a  quarter  of  a  pint  of  rofe-water,  that  had  a 
little  mufk  and  ambergreafe  diffolved  in  it ;  put  the 
butter  and  cream  into  a  jug,  and  put  it  in  a  pot  of 
boiling  water  to  melt ;  when  you  have  mixed  the 
cake,  drew  a  little  flour  over  it  *,  cover  it  with  a  very 
hot  napkin,  and  fet  it  before  the  fire  to  rife  butter 
and  flour  your  hoop,  and  juft  as  your  oven  is  ready, 
put  your  currants  into  boiling  water  to  plump  ;  dry 
them  in  a  hot  cloth,  and  mix  them  in  your  cake  ; 
you  may  put  in  half  a  pound  of  candied  orange,  le¬ 
mon,  and  citron  *,  let  not  your  oven  be  too  hot,  two 
hours  will  bake  it,  three  if  it  is  double  the  quantity  ; 
mix  it  with  a  broad  pudding-ftick,  not  with  your 
hands  •,  when  your  cake  is  juft  drawn,  pour  all  over 
it  a  gill  of  brandy  or  fack  •,  then  ice  it. 

Another  Plumb  Cake  with  Almonds. 

^pAKE  four  pounds  of  fine  flour  dried  well,  five 
pounds  of  currants  well  pick’d  and  rubb’d,  but 
not  wafh’d,  five  pounds  of  butter  wafh’d  and  beaten 
in  orange-flower  water  and  fack,  two  pounds  of  al¬ 
monds  beaten  very  fine,  four  pounds  of  eggs  weighed, 
half  the  whites  taken  out,  three  pounds  of  double 
refined  fugar,  three  nutmegs  grated,  a  little  ginger, 
a  quarter  of  an  ounce  of  mace,  as  much  cloves  finely 
beaten  ;  a  quarter  of  a  pint  of  the  beft  brandy  •,  the 
butter  muft  be  beaten  to  cream,  then  put  in  your 
flour  and  all  the  reft  of  the  things,  beating  it  till  you 
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put  it  in  the  oven ;  four  hours  will  bake  it,  the 
oven  mult  be  very  quick  ;  put  in  orange,  lemon- 
peel  candied,  and  citron,  as  you  like. 

A  rich  Seed  Cakey  calF d  the  Nun  s  Cake f 

*"Jp  A  K  E  four  pounds  of  your  fined:  flour,  and 
jL  three  pounds  of  double  refined  fugar  beaten 
and  lifted,  mix  them  together,  and  dry  them  by 
the  fire  till  you  prepare  your  other  materials.  Take 
four  pounds  of  butter,  beat  it  in  your  hands  till  it 
is  very  foft  like  cream,  then  beat  thirty  five  eggs, 
leave  out  fixteen  whites,  and  drain  out  the  treadles 
of  the  red,  and  beat  them  and  the  butter  together 
till  all^ appears  like  butter  j  put  in  four  or  five  fpoon- 
fuls  of  rofe  or  orange- flower  water,  and  beat  it  again ; 
then  take  your  flour  and  fugar,  with  fix  ounces  of 
carraway-feeds,  and  drew  it  in  by  degrees  beating 
it  up  all  the  time  for  two  hours  together ;  you  may 
put  in  as  much  tinbiure  of  cinnamon  or  ambergreafe 
as  you  pleafe ;  butter  your  hoop,  and  let  it  dand 
three  hours  in  a  moderate  oven. 

To  ice  a  great  Cake. 

TP  A  K  E  two  pounds  of  double  refined  fugar, 
beat  and  fift  it  very  fine,  and  likewife  beat  and 
fift  a  littie  ftarch  and  mix  with  it  ^  then  beat  fix 
whites  of  eggs  to  a  froth,  and  put  to  it  fome  gum- 
water  \  the  gum  mud  be  deeped  in  orange-flower 
Va.ui  \  then  mix  and  beat  all  thefe  together  two 
lours,  and  put  it  on  your  cake ;  when  it  is  baked, 
let  it  in  the  oven  a  quarter  of  an  hour. 

Another  Seed  Cake . 

J' ^  ^  E  a  pound  of  flour,  dry  it  by  the  fire,  add 
to  it  a  pound  of  fine  fugar  beaten  and  fifted  ; 
len  ta  ve  a  pound  and  a  quarter  of  butter,  and  work 

it 
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it  in  your  hand  till  it  is  like  cream  •,  beat  the  yolks  of 
ten  eggs,  the  whites  of  fix  ;  mix  all  thele  together 
with  an  ounce  and  half  of  carraway- feeds,  and  a 
quarter  of  a  pint  of  brandy  ;  it  muft  not  ftand  to  rife. 


CREAMS  and  JELLIES. 


Lemon  Cream. 

TAKE  five  large  lemons,  and  fqueeze  out  the 
juice,  and  the  whites  of  fix  eggs  well  beaten, 
ten  ounces  of  double  refined  fugar  beaten  very  fine, 
and  twenty  fpoonfuls  of  fpring  water  •,  mix  all  to¬ 
gether  and  ftrain  it  through  a  jelly-bag  ;  fet  it  over 
a  gentle  fire,  fkim  it  very  well ;  when  it  is  as  hot 
as  you  can  bear  your  finger  in  it,  take  it  off,  and 
pour  it  into  glafles ;  put  fiireds  of  lemon-peel  into 
fome  of  the  glafies. 

Another  Lemon  Cream. 

1  ** 

TAKE  the  juice  of  four  large  lemons,  half 
a  pint  of  water,  a  pound  of  double  refined 
fugar,  beaten  fine,  the  whites  of  feven  eggs,  and 
the  yolk  of  one  beaten  very  well  •,  mix  all  together, 
ftrain  it,  fet  it  on  a  gentle  fire,  ftirring  it  all 
the  while,  and  fkim  it  clean  ;  put  into  it  the  peel 
of  one  lemon  when  it  is  very  hot,  but  not  boil  ; 
take  out  the  lemon-peel,  and  pour  it  into  China 
difiies. 

To  male  Orange  Cream. 

f  I  A  K  E  a  pint  of  the  juice  of  Seville  oranges, 

A  put  to  it  the  yolks  of  fix  eggs,  the  whites  of 

four  1 
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four ;  beat  the  eggs  very  well,  and  ftrain  them  and 
the  juice  together  ;  add  to  it  a  pound  of  double 
refined  fugar  beaten  and  fifted  *,  let  all  thefe  toge¬ 
ther  on  a  foft  fire,  and  put  the  peel  of  half  an 
orange  into  it,  keep  it  ftirring  all  the  while,  and 
when  it  is  almoft  ready  to  boil,  take  out  the 
orange-peel,  and  pour  out  the  cream  into  glafies 
or  China  difhes. 

To  make  Goofeberry  Cream . 

*Tp  A  K  E  two  quarts  of  goofeberries,  put  to  them 
A  as  much  water  as  will  cover  them  j  let  them 
boil  all  to  mafh,  and  run  them  through  a  fieve  with 
a  fpoon  ;  to  a  quart  of  the  pulp,  you  muft  have  fix 
eggs  well  beaten,  and  when  the  pulp  is  hot,  put  in 
an  ounce  of  frefh  butter,  fweeten  it  to  your  tafte, 
put  in  your  eggs,  and  ftir  them  over  a  gentle  fire 
till  they  grow  thick  ;  then  fet  it  by,  and  when  it  is 
almofl:  cold,  put  imo  it  two  fpoonfuls  of  juice  of 
fpinach,  and  a  fpoonful  of  orange- flower  water  or 
fack,  ftir  it  well  together,  and  put  it  in  your  ba- 
fons  ;  when  it  is  cold  ferve  it  to  the  table. 

Some  love  the  goofeberries  only  maftied,  not 
pulped  through  a  fieve,  and  put  the  butter,  and 

eggs,  and  fugar  as  the  other,  but  no  juice  of  fpi- 
nach. 

To  make  Barley  Cream. 

*pAKE  a  fmall  quantity  of  pearl  barley,  and  boil 
it  in  milk  and  water  tiil  it  is  tender  :  then  ftrain 
the  liquor  from  it,  and  put  your  barley  into  a  quart 
of  ci earn,  and  let  it  boil  a  little  ;  then  take  the 
w  files  of  five  eggs,  and  the  yolk  of  one  beaten  with 
a  poonful  of  fine  Hour,  and  two  fpoonfuls  of  orange- 
flower  water,  then  take  the  cream  off  the  fire,  and 
mix  the  eggs  in  by  degrees,  and  fet  it  over  the  fire 
again  to  thicken  •,  fweeten  it  to  your  tafte  j  pour  it 
into  oalons,  and  when  it  is  cold  ferve  it  up, 

*  Ta 
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To  make  Steeple  Cream. 

^pAKE  five  ounces  of  hart’s-horn,  and  two 
-®-  ounces  of  ivory;  put  them  into  a  ftone- bottle, 
fill  it  up  with  fair  water  to  the  neck,  and  put  in  a 
fmall  quantity  of  gum-arabick,  and  gum-dragant; 
then  tie  up  the  bottle  very  dole,  and  fet  it  into  a 
pot  of  water  with  hay  at  the  bottom,  let  it  boil  fix 
hours  ;  then  take  it  out,  and  let  it  Hand  an  hour  be¬ 
fore  you  open  it,  left  it  fly  in  your  face  ;  then  ftrain 
it  in,  and  it  will  be  a  ftrong  jelly  ;  then  take  a  pound 
of  blanched  almonds,  beat  them  very  fine,  and 
mix  it  with  a  pint  of  thick  cream,  letting  it  ftand  a 
little  ;  then  ftrain  it  out  and  mix  it  with  a  pound  of 
jelly ;  fet  it  over  the  fire  till  it  is  fcalding  hot,  fweeten 
it  to  your  tafte  with  double  refined  fugar  then  take 
it  off,  and  put  in  a  little  amber,  and  pour  it  out 
into  fmall  high  gallipots  like  a  fugar  loaf  at  top  ; 
when  it  is  cold  turn  it  out,  and  lay  whipt  cream 
about  them  in  heaps. 

To  make  Blanch'd  Cream. 

A  K  E  a  quart  of  the  thickeft  fweet  cream  you 
A  can  get,  feafon  with  fine  fugar  and  orange- 
flower  water  ;  then  boil  it  ;  then  beat  the  whites  of 
twenty  eggs  with  a  little  cold  cream,  take  out  the 
treddles,  and  when  the  cream  is  on  the  fire  and  boils, 
pour  in  your  eggs,  ftirring  it  very  well  till  it  comes 
to  a  thick  curd  ;  then  take  it  up  and  pafs  it  through 
a  hair  fieve  ;  then  beat  it  very  well  with  a  fpoon  till 
it  is  cold,  and  put  it  in  difhes  for  ufe. 

1 

To  make  Quince  Cream. 

AKE  quinces,  fcald  them  till  they  are  foft  ; 
A  pare  them,  mafh  the  clear  part  of  them,  and 
pulp  it  through  a  fieve  ;  take  an  equal  weight  of 
quince,  and  double  refined  fugar  beaten  and  lifted, 

and 
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and  the  whites  of  eggs,  and  beat  it  till  it  is  as  white 
as  fnow,  then  put  it  in  difhes. 

To  make  Almond  Cream . 


TAKE  a  quart  of  cream.,  boil  it  with  nutmeg, 
mace,  and  a  bit  of  lemon-peel,  and  fweeten  it 
to  your  tafte  ;  then  blanch  fome  almonds,  and  beat 
them  very  fine  ;  then  take  nine  whites  of  eggs  well 
beaten,  and  ftrain  them  to  your  almonds,  and  rub 
them  very  well  through  a  thin  ftrainer  ;  fo  thicken 
your  cream  •,  juft  give  it  one  boil  ;  and  pour  it  into 
China  difhes  and  when  it  is  cold  ferve  it  up. 

To  make.  Ratafia  Cream . 

np  A  K  E  fix  large  laurel  leaves,  and  boil  them 
in  a  quart  of  thick  cream  •,  when  it  is  boiled, 
throw  away  the  leaves,  and  beat  the  yolks  of  five 
eggs  with  a  little  cold  cream,  and  fugar  to  your 
tafte  ;  then  thicken  your  cream  with  your  eggs,  and 
fet  it  over  the  fire  again,  but  let  it  not  boil  •,  keep¬ 
ing  it  ftirring  all  the  while,  and. pouring  it  into  China 
difhes ,  when  it  is  cold  it  is  fit  for  ufe. 

To  make  Sack  Cream. 


^T1  AKE  the  yolks  of  two  eggs,  three  fpoon- 
fuls  of  fine  fugar,  and  a  quarter  of  a  pint  of 
fack;  mix  them  together,  and  ftir  them  into  a  pint 
of  cream  ;  then  fet  them  over  the  fire  till  it  is 
fcalding  hot,  but  let  it  not  boil.  You  may  toaft 
fome  thin  flices  of  white  bread,  and  dip  them  in 
fack  or  orange- flower  water,  and  pour  your  cream 
over  them. 


To  make  Rice  Cream . 

\ 

T  A  K  E  three  fpoonfuls  of  the  flour  of  rice,  as 
much  fugar,  the  yolks  of  two  eggs,  two 
fpoonfuls  of  lack,  or  role  or  orange-flower  water  ; 
mix  all  thefe,  and  put  them  to  a  pint  of  cream,  ftir 

it  over  the  fire  till  it  is  thick,  then  pour  it  into 
China  difhes. 


To 
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To  make  Hart  s-horn  Telly. 

^PAKE  a  large  gallipot,  and  fill  it  with  hart’s- 
A  horn,  and  then  fill  it  full  with  fpring  water, 
and  tie  a  double  paper  over  the  gallipot,  and  fet  it 
in  a  baker’s  oven  with  houfhold  bread ;  in  the  morn¬ 
ing  take  it  out,  run  it  through  a  jelly-bag,  feafon 
with  juice  of  lemons,  double  refin’d  fu gar,  and  the 
whites  of  eight  eggs  well  beaten ;  let  it  have  a  boil, 
and  run  it  through  the  jelly  bag  again  into  your  jelly 
glaffes ;  put  a  bit  of  lemon-peel  in  the  bag. 

To  make  Calves-foot  Telly. 

HP  O  four  calves  feet  take  a  gallon  of  fair  water, 
cut  them  in  pieces,  put  them  in  a  pipkin  clofe 
covered,  and  boil  them  foftly  till  almofl  half  be  con- 
fumed ;  and  run  it  through  a  fieve,  and  let  it  (land 
till  it  is  cold ;  then  with  a  knife  take  off  the  fat,  and 
top  and  bottom,  and  the  fine  part  of  the  jelly  melt 
in  a  preferving  pan  or  fkillet,  and  put  in  a  pint  of 
rhenifh  wine,,  the  juice  of  four  or  five  lemons,  double 
refin’d  fugar  to  your  taife,  the  whites  of  eight  eggs 
beaten  to  a  froth ;  ftir  and  boil  all  thefe  together 
near  half  an  hour;  then  (train  it  through  a  fieve  into 
a  jelly  bag;  put  into  your  jelly  bag  a  fprig  of  rofe- 
mary,  and  a  piece  of  lemon-peel  ;  pals  it  through 
the  bag  till  ’tis  as  clear  as  water.  You  may  cut  fome 
lemon-peel  like  threads,  and  put  in  half  the  glaffes. 

! To  make  whipt  Cream . 

np  A  K  E  a  quart  of  thick  cream,  and  the  whites 
of  eight  eggs  beaten  with  half  a  pint  of  fack  ; 
mix  it  together,  and  fweeten  it  to  your  taife  with 
double  refined  fugar  ;  you  may  perfume  it  if  you 
pleafe  .with  fome  mufk  or  ambergreafe  tied  in  a  rag, 
and  fteeped  a  little  in  the  cream  ;  whip  it  up  with  a 
whifk,  and  a  bit  of  lemon-peel  tied  in  the  middle  of 

the 
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the  whifk  ;  take  the  froth  with  a  fpoon,  and  lay  it 
in  your  glaffes  or  bafons. 

To  make  whipt  Syllabubs . 


TAKE  a  quart  of  cream,  not  too  thick,  a 
pint  of  fack,  and  the  juice  of  two  lemons  ; 
fweeten  it  to  your  palate,  put  it  into  a  broad  earthen 
pan,  and  with  a  whifk  whip  it ;  as  the  froth  rifes, 
take  it  off  with  a  fpoon,  and  lay  it  in  your  fyllabub- 
glaffes*,  but  fird  you  mud  fweeten  fome  claret,  fack, 
or  white  wine,  and  drain  it,  and  put  feven  or  eight 
fpoonfuls  of  the  wine  into  your  glaffes,  and  then 
gently  lay  in  your  froth.  Set  them  by.  Do  not 
make  them  long  before  you  ufe  them. 


“To  make  a  frefh  Cheefe . 

A  K  E  a  quart  of  cream,  and  fet  it  over  the 
fire  till  it  is  ready  to  boil,  then  beat  nine  eggs, 
yolks  and  whites,  very  well  ;  when  you  are  beating 
them,  put  to  them  as  much  fait  as  will  lie  on  a  fmall 
knife’s  point  ;  put  them  to  the  cream,  with  fome 
nutmeg  quartered,  and  tied  up  in  a  rag  •,  let  them 
boil  till  the  whey  is  clear  •,  then  take  it  off  the  fire, 
put  it  in  a  pan,  and  gather  it  as  you  do  cheefe  ; 
then  put  it  in  a  cloth,  and  drain  it  between  two  ; 
then  put  k  in  a  done  mortar,  grind  it,  and  feafon 
it  with  a  little  fack,  orange-flower  water  and  fugar ; 
then  put  it  in  a  little  earthen  colander,  and  let  it 
dand  two  hours  to  drain  out  the  whey,  then  put  it 
in  the  middle  of  a  China  difli  and  pour  thick  cream 
about  it.  So  ferve  it  to  the  table. 


‘To  make  Almo?id  Butter. 


T  A  K  E  a  pound  of  the  bed  Jordan  almonds, 
blanched  in  cold  water,  and  as  you  blanch 
them  throw  them  into  fair  water  ;  then  beat  them 
in  a  marble  mortar  very  fine,  with  fome  rofe  or 
orange-flower  water,  to  keep  them  from  oiling  ; 
then  take  a  pound  of  butter  out  of  the  churn  before 
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*tis  falted,  but  it  muft  be  very  well  wafhed  ;  and 
mix  it  with  your  almonds,  with  near  a  pound  of  dou¬ 
ble  refin’d  fugar  beaten  and  lifted  ;  when  ’tis  very 
well  mix’d,  fet  it  up  to  cool  ;  when  you  are  going 
to  ufe  it,  put  into  a  colander,  and  pafs  it  through 
with  the  back  of  a  fpoon  into  the  difh  you  ferve  it  in* 
Hold  your  hand  high  and  let  it  be  heaped  up. 

To  make  Ribbon  Jelly . 

^TAKE  out  the  great  bones  of  four  calf’s-feet, 
A  and  put  the  feet  into  a  pot  with  ten  quarts  of 
water,  three  ounces  of  hart’s-horn,  three  ounces  of 
iling-glafs,  a  nutmeg  quarter’d,  four  blades  of  mace*, 
then  boil  this  till  it  comes  to  two  quarts,  and  firain 
it  through  a  fine  flannel  bag  ;  let  it  Hand  twenty- 
four  hours  ;  then  fcrape  off  all  the  fat  from  the  top 
very  clean  *,  then  heat  it,  and  put  it  to  the  whites  of 
fix  eggs  beaten  to  a  froth *,  boil  it  a  little,  and  ftrain 
it  again  through  a  flannel  bag  ;  then  run  the  jelly 
into  little  high  glaflfes  •,  run  every  colour  as  thick  as 
your  finger  ;  one  colour  mufr  be  thorough  cold  be¬ 
fore  you  put  another  on,  and  that  you  run  on  mull 
not  be  blood- warm  for  fear  it  mixes  together  ;  you 
muft  colour  red  with  cochineal,  green  with  fpinach, 
yellow  with  fafifon,  blue  with  fyrup  of  violets,  white 
with  thick  cream,  and  fometimes  the  jelly  by  itfelf. 


To  make  Orange  Cream . 

*Tp  A  K  E  the  juice  of  fix  oranges,  fet  it  on  the 
fire,  let  it  be  fcalding.hot,  but  not  boil  •,  beat 
three  yolks  of  eggs  with  as  much  fugar  as  will  make 
it  fweet  enough  to  your  tafte*,  beat  them  up  together, 
and  let  them  have  one  boil  up,  keep  it  ftirring, 
fcum  it,  and  put  it  into  glaflfes,  and  ferve  it  up  cold. 

To  make  Cream  of  any  preferv d  Fruit. 

A  K  E  half  a  pound  of  the  pulp  of  any  pre- 
ferv’d  fruit,  put  it  in  a  large  pan,  put  to  it 
the  whites  of  two  or  three  eggs  ;  beat  them  toge¬ 
ther 
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ther  exceeding  well  for  an  hour  *,  then  with  a  fpoon 
take  it  off,  and  lay  it  heaped  up  high  on  the  difh  or 
falver  with  other  creams,  or  put  it  in  the  middle 
bafon  :  rafpberries.  will  not  do  this  way. 

To  make  a  Snow  Pojfet. 

fp  A  K  E  a  quart  of>  new  milk,  and  boil  it  with 
a  flick  of  cinnamon  and  quarter'd  nutmeg  ; 
when  the  milk  is  boiled,  take  out  the  fpice,  and  beat 
the  yolks  of  fixteen  eggs  very  well,  and  by  degrees 
mix  them  in  the  milk  till  it  is  thick  *,  then  beat  the 
whites  of  the  fixteen  eggs  with  a  little  lack  and  fugar 
into  a  fnow  ;  then  take  the  bafon  you  defign  to  ferve 
it  up  in,  and  put  in  it  a  pint  of  fack  ;  fweeten  it  to 
your  tafle  •,  fet  it  over  the  fire,  and  let  one  take  the 
milk,  and  another  the  whites  of  eggs,  and  fo  pour 
them  together  into  the  fack  in  the  bafon  ;  keep  it 
flirting  all  the  while  it  is  over  the  fire  \  when  it  is 
thorough  warm  take  it  off,  cover  it  up,  and  let  it 
Hand  a  little  before  you  ufe  it. 


To  make  a  Jelly  Pojfet. 

^pAKE  twenty  eggs,  leave  out  half  the  whites* 
and  beat  them  very  well  *,  put  them  into  the 
bafon  you  ferve  it  in,  with  near  a  pint  of  fack,  and 
a  little  flrong  ale  *,  fweeten  it  to  your  tafle,  and  fet 
it  over  a  charcoal  fire,  keep  it  flirring  all  the  while  * 
then  have  in  readinefs  a  quart  of  milk  or  cream  boil¬ 
ed  with  a  little  nutmeg  and  cinnamon,  and  when 
your  fack  and  eggs  are  hot  enough  to  fcald  your  lips, 
put  the  milk  to  it  boiling  hot  ;  then  take  it  off  the 
fire,  and  cover  it  up  half  an  hour  ;  flrew  fugar  on 
the  brim  of  the  difh,  and  ferve  it  to  the  table. 

# 

To  make  Flummery  Caudle . 

^JP  ^  ^  a  P*int  oatmeal,  and  put  it  to  two 

1  quarts  of  fair  water  *,  let  it  Hand  all  night,  in 
tye  morning  fiir  it,  and  flrain  it  into  a  fkillet,  with 
thme  or  four  blades  of  mace,  and  a  nutmeg  quar- 
teiea  >  ]e"1  k  °n  the  fire,  and  keep  it  flirring,  and 

let 
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let  it  boil  a  quarter  of  an  hour  ;  if  it  is  too  thick* 
put  in  more  water,  and  let  it  boil  longer ;  then  add 
a  pint  of  rhenifh  white  wine,  three  fpoonfuls  of  o- 
range- flower  water,  the  juice  of  two  lemons,  and 
one  orange,  a  bit  of  butter,  and  as  much  fine  fugar 
as  will  fweeten  it ;  let  all  thefe  have  a  walm,  and 
thicken  it  with  the  yolks  of  two  or  three  eggs. 
Drink  it  hot  for  a  breakfad. 


To  make  Tea  Caudle. 


TV/T  A K E  a  quart  of  drong  green  tea,  pour  it  out 
^  into  a  lkillet,  and  fet  it  over  the  fire  *,  then  beat 
the  yolks  of  four  eggs,  and  mix  them  with  a  pint  of 
white  wine,  a  grated  nutmeg,  fugar  to  your  tade, 
and  put  all  together  *,  ftir  it  over  the  fire  till  it  is  very 
hot,  then  drink  it  in  China  diflies  as  caudle. 


A  fine  Caudle. 


TAKE  a  pint  of  milk,  and  turn  it  with  fack ;  then 
{train  it,  and  when  it  is  cold,  put  it  in  a  fkillet 
with  mace,  nutmeg,  and  fome  white  bread  fliced ;  let 
all  thefe  boil,  and  then  beat  the  yolks  of  four  or  five 
eggs,  the  whites  of  two,  and  thicken  your  caudle, 
dirring  it  all  one  way,  for  fear  it  curdles  *,  let  it  warm 
together,  then  take  it  off  and  fweeten  it  to  your  tade. 


To  make  Harts-horn  or  Calves- foot  Jelly 

without  Lemons. 


TAKE  a  pair  of  calves  feet,  boil  them  with  fix 
quarts  of  fair  water  to  mafli ;  it  will  make 
three  quarts  of  jelly ;  then  drain  it  off,  and  let  it 
{land  dill  till  *tis  cold,  take  ofl7  the  top,  and  fave  the 
middle,  and  melt  it  again  and  feum  it ;  then  take 
fix  whites  of  eggs  beaten  to  a  froth,  half  a  pint  of 
xhenifh  wine,  and  one  lemon  juiced,  and  half  a 
pound  of  fine  powdered  fugar  ;  dir  all  together,  and 
let  it  boil,  then  take  it  off,  and  put  to  it  as  much 
fpirit  of  vitriol  as  will  fharpen  it  to  your  palate, 

O  about 
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about  one  pennyworth  will  do ;  let  it  not  boil  after 
the  vitriol  is  in  *  let  your  jelly-bag  be  made  of  thick 
flannel,  then  run  it  through  till  it  is  very  clear  ;  you 
may  put  the  whites  of  the  eggs  that  fwim  at  the  top 
into  the  bag  firft,  and  that  will  thicken  the  bag. 

To  make  Oatmeal  Caudle . 


TAKE  two  quarts  of  ale,  one  of  ftale  beer,  and 
two  quarts  of -water;  mix  them  all  together, 
and  add  to  it  two  fpoonfuis  of  pot-oatmeal,  twelve 
cloves,  rive  or  fix  blades  of  mace,  and  a  nutmeg 
quartered  or  bruifed ;  fet  it  over  the  fire,  and  lit  it 
boil  half  an  hour,  ftirring  it  all  the  while  ;  then  ftrain 
it  out  thro5  a  fieve,  and  put  in  near  a  pound  of  fine 
fugar,  and  a  bit  of  lemon-peel ;  pour  it  into  a  pan, 
and  cover  it  clofe,  that  it  may  not  fcum  ;  warm  it 
as  you  life  it. 

To  make  Salop. 


HT'AKE  a  quart  of  water,  and  let  it  boil  a  quar- 
ter  of  an  hour,  then  put  in  a  quarter  of  an 
ounce  of  falop  finely  powdered,  and  let  it  boil  half 
an  hour  longer,  ftirring  it  all  the  while  ;  then  feafon 
it  with  white  wine  and  juice  of  lemons,  and.  fweeten 
it  to  your  tafte ;  drink  it  in  China  cups,  as  choco¬ 
late  ;  it  is  a  great  fweetener  of  the  blood. 

Boil  fago  till  it  is  tender  and  jellies,  a  fpoonful 
and  half  to  a  quart  of  water,  then  feafon  it  as  you 
do  falop,  and  drink  it  in  chocolate  difhes  ;  or  if  you 
pleafe  leave  out  the  wine  and  lemon,  and  put  in  a 
pint  of  thick  cream  and  a  ftick  of  cinnamon,  and 
thicken  it  up  with  two  or  three  eggs. 


To  make  Lemon  Syllabubs . 

T  A  K  E  a  quart  of  cream,  half  a  pound  of  fugar, 
a  pint  of  white  wine,  the  juice  of  two  or  three 
lemons,  the  peel  of  one  grated;  mix  all  thefe,  and 
put  them  in  an  earthen  pot,  and  milk  it  up  as  fait 
as  you  can  till  it  is  thick,  then  pour  it  into  your 
5  glaftes. 
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glafifes,  and  let  them  ftand  five  or  fix  hours  ;  you 
may  make  them  over  night. 


To  make  white  Leach . 


^AKE  half  a  pound  of  almonds,  blanch  and 
“■*  beat  them  with  rofe-water,  and  a  little  milk ; 
then  ftrain  it  out,  and  put  to  it  a  piece  of  ifinglafs, 
and  let  it  boil  on  a  chafing-difh  of  coals  half  an  hour; 
then  ftrain  it  into  abafon,  fweeten  it,  and  put  a  grain 
of  mu  Ik  into  it,  let  it  boil  a  little  longer,  and  put  to  it 
two  or  three  drops  of  oil  of  mace  or  cinnamon,  and 
keep  it  till  it  is  cold  ;  eat  it  with  wine  or  cream. 

To  male  white  Wine  Cream. 

^TP  AK  E  a  quart  of  cream,  fet  it  on  the  fire,  and 
A  ftir  it  till  it  is  blood-warm  *,  then  boil  a  pint  of 
white  wine  with  fugar  till  it  is  fyrup,  fo  mingle  the 
wine  and  cream  together ;  put  it  in  a  China  bafon, 
and  when  it  is  cold  ferve  it  up. 

To  male  Strawberry  or  Rafpberry  Fool. 


AKE  a  pint  of  rafpberries,  fqueeze  and  ftrain 


the  juice  with  orange-flower  water ;  put  to  the 
juice  five  ounces  of  fine  fugar*,  then  fet  a  pint  of  cream 
over  the  fire,  and  let  it  boil  up ;  then  put  in  the  juice  ; 
give  it  one  ftir  round,  and  then  put  it  into  your  bafon ; 
ftir  it  a  little  in  the  bafon,  and  when  it  is  cold  ufe  it. 


To  make  Sack  Cream. 


A  K  E  a  quart  of  thick  cream  and  fet  it  over 


the  fire,  and  when  it  boils  take  it  off*,  put  a 
piece  of  lemon-peel  in  it,  and  fweeten  it  very  well ; 
then  take  the  China  bafon  you  ferve  it  in,  and  put  into 
the  bafon  the  juice  of  half  a  lemon,  and  nine  fpoon- 
fuls  of  fack;  then  ftir  in  the  cream  into  the  bafon  by 
a  fpoonful  at  a  time,  till  all  the  cream  is  in  ;  when 
it  is  little  more  than  blood-warm,  fet  it  by  till  next 
day  ;  ferve  it  with  wafers  round  it. 
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7 <?  make  Ratafia  Bifiket. 


TAKE  four  ounces  of  bitter  almonds,  blanch 
and  beat  them  as  fine  as  you  can ;  in  beating 
them  put  in  the  whites  of  four  eggs,  one  at  a  time  ; 
then  mix  it  up  with  fifted  fugar  to  a  light  pafle  ;  roll 
them  and  lay  them  on  wafer  paper,  and  on  tin  plates ; 
make  the  pafte  fo  light  that  you  may  take  it  up  with 
a  fpoon;  bake  them  in  a  quick  oven. 


To  make  Pijiachia  Cream . 

13  E  E  L  your  piftachias,  beat  them  very  fine,  and 
boil  them  in  cream  *,  if  it  is  not  green  enough, 
add  a  little  juice  of  fpinach  ;  thicken  it  with  eggs, 
and  fweeten  to  your  tafte ;  pour  it  in  bafons,  and 
fet  it  by  till  it  is  cold. 

To  make  Harts-horn  Flummery. 

TAKE  three  ounces  of  harts-horn,  and  boil  it 
with  two  quarts  of  fpring-water  •,  let  it  fimmer 
over  the  fire  fix  or  feven  hours,  till  half  the  water 
is  confumed ;  or  elfe  put  it  in  a  jug,  and  fet  it  in 
the  oven  with  houfhold  bread ;  then  (train  it  through 
a  fieve,  and  beat  half  a  pound  of  almonds  very  fine, 
with  fome  orange- flower  water  in  the  beating  ;  when 
they  are  beat  mix  a  little  of  your  jelly  with  it,  and 
fome  fine  fugar ;  (train  it  out  and  mix  it  with  your 
other  jelly  ;  ftir  it  together  till  it  is  little  more  than 
blood -warm,  then  pour  it  into  half-pint  bafons,  fill 
them  about  half  full  •,  when  you  ufe  them,  turn  them 
out  of  the  difli  as  you  do  flummery;  if  it  does  not 
come  out  clean,  hold  the  bafon  a’ minute  or  two  in 


warm  water ;  eat  it  with  wine  and  fugar. 

Put  fix  ounces  of  harts-horn  in  a  glaz’d  jug  with 
a  long  neck,  and  put  in  three  pints  of  foft  water  ; 
cover  the  top  of  the  jug  clofe,  and  put  a  weight  on 
it  to  keep  it  Heady  ;  fet  it  in  a  pot  or  kettle  of  water 
twenty  four  hours ;  let  it  not  boil,  but  be  fcalding 
hot  ;  then  drain  it  out,  and  make  your  jelly. 

A  Sack 
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A  Sack  Pojfet  without  Eggs. 

AKE  a  quart  of  cream,  or  new  milk,  and  grate 
three  Naples  bifkets  in  it,  and  let  them  boil  in 
the  cream  ;  grate  fome  nutmeg  in  it,  and  fweeten  it 
to  your  tafte  *,  let  it  ftand  a  little  to  cool,  and  then 
put  half  a  pint  of  fack  a  little  warm  in  your  bafon, 
and  pour  your  cream  to  it,  holding  it  up  high  in 
the  pouring  •,  let  it  ftand  a  little,  and  ferve  it. 

A  Sack  Pojfet  without  Cream  or  Eggs. 

AKE  half  a  pound  of  Jordan  almonds,  lay 
them  all  night  in  water,  blanch,  and  beat  them 
in  a  ftone  mortar  very  line,  with  a  pint  of  orange- 
flower  water,  or  fair  water  a  quart,  and  half  a  pound 
of  fugar,  a  two-penny  loaf  of  bread  grated,  let  it 
boil  till  it  is  thick,  continually  ftirring  it ;  then  warm 
half  a  pint  of  fack,  and  put  to  it ;  ftir  it  well  toge¬ 
ther,  and  put  a  little  nutmeg  and  cinnamon  in  it. 

"To  make  a  Pojfet  with  Ale. 

King  William’j  Pojfet. 

AKE  a  quart  of  cream,  and  mix  it  with  a 
pint  of  ale,  then  beat  the  yolks  of  ten  eggs, 
and  the  whites  of  four ;  when  they  are  well  beaten, 
put  them  to  the  cream  and  ale ;  fweeten  it  to  your 
tafte,  and  flice  fome  nutmeg  in  it;  fet  it  over  the  fire, 
and  keep  it  ftirring  all  the  while ;  when  it  is  thick, 
and  before  it  boils,  take  it  off, .  and  pour  it  into  the 
bafon  you  ferve  it  in  to  the  table. 

“To  make  the  Pope’j  Pojfet. 

L  A  N  C  H  and  beat  three  quarters  of  a  pour  d 
of  almonds  fo  fine,  that  they  will  fpread  be¬ 
tween  your  fingers  like  butter  ;  put  in  water  as  you 
beat  them,  to  keep  them  from  oiling  ;  then  take  a 
pint  of  fack  or  fherry,  and  fweeten  it  very  well  with 
double  refined  fugar ;  make  it  boiling  hot,  and  at 
the  fame  time  put  half  a  pint  of  water  to  your  al- 

O  3  monds. 
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monds,  and  make  them  boil ;  then  take  both  off  the 
fire,  and  mix  them  very  well  together  with  a  fpoon  * 
ferve  it  in  a  China  difh. 

"To  maize  very  fine  Syllabubs . 

TAKE  a  quart  and  half  a  pint  of  cream,  a  pint 
of  rhenifh,  half  a  pint  of  fack,  three  lemons, 
and  near  a  pound  of  double  refined  fugar  ;  beat  and 
lift  the  fugar,  and  put  it  to  your  cream  ;  grate  off  the 
yellow  rind  of  your  three  lemons,  and  put  that  in  \ 
fqueeze  the  juice  of  the  three  lemons  into  your  wine, 
and  put  that  to  your  cream,  then  beat  all  together 
with  a  whiik  juft  half  an  hour ;  then  take  it  up  all 
together  with  a  fpoon,  and  fill  your  glaffes  ;  it  will 
keep  good  nine  or  ten  days,  and  is  beft  three  or  four 
days  old  ;  thefe  are  call’d  the  everlasting  Syllabubs . 

To  make  an  Oatmeal  Sack  Poffet. 

T^AKE  a  pint  of  milk,  and  mix  in  it  two fpoon-' 
fuls  of  flour  of  oatmeal,  and  one  of  fugar  ;  put 
in  a  blade  of  mace,  and  let  it  boil  till  the  rawnefs  of 
the  oatmeal  is  gone  off;  in  the  mean  time  have  in 
readinefs  three  fpoonfuls  of  fack,  three  of  ale,  and 
two  of  fugar  ;  fet  them  over  the  fire  till  fcalding  hot, 
then  put  them  to  your  milk  ;  give  one  ftir,  and  let 
it  ftand  on  the  fire  a  minute  or  two,  and  pour  it  in 
your  bafon  ;  cover  your  bafon  with  a  pye-plate,  and 
let  it  ftand  a  little  to  fettle. 


Preierves5  Conferves3  and  Syrups. 


JL 


"0  preferve  Oranges  whole* 

TAK,E  keft  Bermudas  oranges,  pare  them 
.Wltn  a  P^knife  very  thin,  and  iay  your  oran¬ 
ges  in  water  three  or  four  days  fhifting  them  every 

-ay,  t  en  put  them  in  a  kettle  with  fair  water, 
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putting  a  board  on  them,  to  keep  them  down  in  the 
water ;  have  a  fkillet  on  the  fire  with  water,  that 
may  be  in  readinefs  to  fupply  the  kettle  with  boil¬ 
ing  water ;  as  it  wades  it  mud  be  fill'd  up  three  or 
four  times  while  the  oranges  are  doing,  for  they  will 
take  up  feven  or  eight  hours  in  boiling,  for  they  mud 
be  fo  tender  that  a  wheat- draw  may  be  thrud 
through  them  ;  then  take  them  up,  and  fcoop  the 
feeds  out  of  them,  making  a  little  hole  on  the  top  ; 
then  weigh  them,  and  to  every  pound  of  orange  take 
a  pound  and  three  quarters  of  double  refined  fugar 
finely  beaten  and  lifted  •,  fill  up  your  oranges  with 
fugar,  and  drew  fome  on  them,  and  let  them  lie  a 
little  ;  then  make  your  jelly  for  them  thus :  take  two 
dozen  of  pippins  and  dice  them  into  water,  and 
when  they  are  boiled  tender  drain  the  liquor  from 
the  pulp,  and  to  every  pound  of  orange  you  mud 
have  a  pint  and  half  of  this  liquor,  and  put  to  it 
three  quarters  of  the  fugar  you  left  in  filling  the 
oranges  •,  fet  it  on  the  fire,  and  let  it  boil,  and  fcum 
it  well,  and  put  it  in  a  clean  earthen  pan  till  it  is 
cold  ;  then  put  it  in  your  fkillet,  and  put  in  your 
oranges,  and  with  afmall  bodkin  jobb  the  oranges  as 
they  are  boiling,  to  let  the  fyrup  into  them  *,  drew 
on  the  red  of  your  fugar  while  they  are  boiling;  and 
when  they  look  clear,  take  them  up  and  put  them 
in  your  glades,  but  one  in  a  glafs  jud  fit  for  them, 
and  boil  the  fyrup  till  it  is  alrnod  a  jelly ;  then  fill 
up  your  oranges  and  glades,  and  when  they  are 
cold  paper  them  up,  and  put  them  in  your  dove. 

To  preferve  whole  Quinces  white . 

*”jp  AKE  the  larged  quinces  of  the  greened  co- 
lour,  and  fcald  them  till  they  are  pretty  foft, 
then  pare  them,  and  core  them  with  a  fcoop  ;  then 
weigh  your  quinces  againd  fo  much  double  redned 
fugar,  and  make  a  fyrup  of  one  half,  and  put  in  your 
quinces  and  boil  them  as  fad  as  you  can  •,  then  you 
mud  have  in  readinefs  pippin  liquor,  let  it  be  very 

O  4  ftrong 
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Itrong  of  the  pippins  ;  and  when  it  is  {trained  out, 
put  in  the  other  half  of  your  fugar,  and  make  it  a 
jelly ;  and  when  your  quinces  are  clear  put  them 
into  the  jelly,  and  let  them  fimmer  a  little,  they 
will  be  very  white  :  fo  glafs  them  up,  and  when 
they  are  cold  paper  them,  and  keep  them  in  a  ftove. 

"To  preferve  Goofeberries . 

A  K  E  cf  the  belt  Dutch  goofeberries  before 
“■*  they  are  too  ripe,  ftone  them,  and  put  them 
in  a  Ikillet  with  fo  much  fair  water  as  will  cover 
them  *,  fet  them  on  a  fire  to  fcald,  and  when  they 
are  tender  take  them  out  of  the  liquor,  and  peel  off 
the  outer  fkin  as  you  do  codlins,  and  throw  them 
into  fome  double  refin’d  fugar,  powdered  and  lifted; 
put  a  handful  more  of  goofeberries  into  that  water, 
and  let  them  boil  a  little,  then  run  the  liquor  thro* 
a  fieve  ;  take  the  weight  of  your  peel’d  goofeberries 
in  double  refin’d  fugar,  break  the  fugar  in  lumps, 
and  wet  the  lumps  in  the  liquor  that  the  goofeber- 
ries  were  fcalded  in,  and  put  your  fugar  in  a  pre- 
ferving  pan  over  a  clear  fire,  let  it  boil  up,  and  fcum 
it  well ;  then  put  in  your  goofeberries,  and  let  them 
boil  till  they  look  clear  ;  then  place  them  in  your 
glaffes,  and  boil  the  liquor  a  little  longer,  and  pour 
it  on  your  goofeberries  in  the  glaffes ;  when  they  are 
cold  paper  them. 

"To  preferve  Rafpberries  in  Jelly. 

A  K  E  of  the  large  ft  and  belt  rafpb  erries,  and  to 
a  pound  take  a  pound  and  a  quarter  of  fugar 
made  into  a  fyrup,  and  boiled  candy  high  ;  then 
put  in  the  rafpberries,  fet  them  over  a  gentle 
fire,  and  as  they  boil  lhake  them  ;  when  the 
egai-  ^boils  over  them,  take  them  off  the  fire, 
iKim  them,  and  fet  them  by  a  little  ;  then  fet  them 
on  again,  and  have  half  a  pint  of  juice  of  currants 
y  you,  and  at  feveral  times  put  in  a  little  as  it 
D°!  s  ;  make  them  often  as  they  grow  nearer  to  be 
CiiOug  which  you  may  know  by  fetting  fome  in 

a  fpoon 
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a  fpoon  to  try  if  it  will  jelly,  for  when  they  jelly 
they  are  enough ;  then  lay  them  in  your  glafles  and 
keep  the  jelly  to  cover  them  ;  but  before  you  put  it 
to  them  pick  out  all  the  feeds,  and  let  the  jelly  cover 
them  well. 

To  preferve  Apricocks. 

^TAKE  your  apricocks,  ftone  and  pare  them; 

•  take  their  weight  in  double  refined  fugar 
beaten  and  fifted,  and  put  your  apricocks  in  a  filver 
cup  or  tankard,  and  cover  them  over  with  the  fu¬ 
gar,  letting  them  ftand  fo  all  night ;  the  next  day 
put  them  in  a  preferving  pan,  fet  them  on  a  gentle 
fire,  and  let  them  fimmer  up  a  little  while;  then  let 
them  boil  till  they  are  tender  and  clear,  taking  them 
off  fometimes  to  turn  and  fkim ;  keep  them  under 
the  liquor  as  they  are  doing,  and  with  a  fmall  clean 
bodkin  or  great  needle  job  them  fometimes,  that 
the  fyrup  may  penetrate  into  them  ;  when  they  are 
enough  take  them  and  put  them  in  glaffes,  boil  and 
fkim  the  fyrup,  and  when  it  is  cold  put  it  on  your 
apricocks. 

To  preferve  white  Pear  Plumbs. 

TAKE  pear-plumbs  when  they  are  yellow,  be¬ 
fore  they  are  too  ripe,  give  them  a  flit  in  the 
feam,  and  prick  them  behind  ;  make  your  water  al- 
moft  fcalding  hot,  and  put  a  little  fugar  to  it  to 
fweeten  it;  and  putin  your  plumbs,  and  cover  them 
clofe  ;  fet  them  on  the  fire  to  coddle,  and  take  them 
off  fometimes  a  little,  and  fet  them  on  again  ;  take 
care  they  do  not  break  ;  have  in  readinefs  as  much 
double  refined  fugar  boil'd  to  a  height  as  will  cover 
them,  and  when  they  are  coddled  pretty  tender,  take 
them  out  of  the  liquor,  and  put  them  into  your  pre¬ 
ferving  pan  to  your  fyrup,  which  muft  be  but  blood- 
warm  when  your  plumbs  go  in;  let  them  boil  till 
they  are  clear,  fkim  them,  take  them  off,  and 
let  them  hand  two  hours  ;  then  fet  them  on  again, 
md  boil  them,  and  when  they  are  thoroughly  pre- 

ferved 
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ferved,  take  them  up  and  lay  them  in  glafies  ;  boil 
your  fyrup  till  it  is  thick,  and  when  ’tis  cold  put  in 
your  plumbs;  a  month  after,  if  your  fyrup  grows 
thin,  you  muff  boil  it  again,  or  make  a  fine  jelly  of 
pippins,  and  put  on  them,  This  way  you  may  do 
the  pimordian  plumb,  or  any  white  plumb  ;  and 
when  they  are  cold  paper  them  up. 

! To  preferve  Damfons  whole . 

*T*AK  E  fome  damfons,  cut  them  in  pieces, 
and  put  them  in  a  fkillet  over  the  fire,  with 
as  much  water  as  will  cover  them  ;  v/hen  they  are 
boiled,  and  the  liquor  pretty  ftrong,  ftrain  it  out ; 
and  for  every  pound  of  your  whole  damfons  wiped 
clean,  a  pound  of  fingle  refined  fugar,  put  the  third 
part  of  the  lugar  in  the  liquor,  and  fet  it  over  the 
fire,  and  when  it  fimmers  put  in  your  damfons  ;  let 
them  have  one  good  boil,  and  take  them  off  for  half 
an  hour,  cover’d  up  clofe ;  then  fet  them  on  again, 
and  let  them  fimmer  over  the  fire,  often  turning 
them  ;  then  take  them  out,  put  them  into  a  bafon, 
and  ftrew  all  the  fugar  that  was  left  on  them,  and 
pour  the  hot  liquor  over  them,  cover  them  up,  and 
let  them  ftand  till  the  next  day  ;  then  boil  them  up 
again  till  they  are  enough  ;  take  them  up,  and  put 
them  in  pots ;  boil  the  liquor  till  it  jellies,  and  pour 
it  on  them  when  it  is  almofi:  cold,  fo  paper  them  up. 

To  parch  Almonds . 

AKE  a  pound  of  fugar,  make  it  into  a  fyrup, 
and  boil  it  candy-high,  then  put  in  three  quar¬ 
ters  of  a  pound  of  Jordan  almonds  blanched  ;  keep 
tuem  ftirring  all  the  while  till  they  are  dry  and  crifp, 
tnen  put  them  in  a  box,  and  keep  them  dry. 

To  dry  Apricocks . 

t0  a  pound  of  apricocks,  a  pound  of 
ouble  refined  fugar  ;  ftone  them,  pare  them, 
£nd  put  them  into  cold  water;  when  ..they  are  all 

ready. 
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ready,  put  them  into  a  fkillet  of  hot  water,  and  fcald 
them  till  they  are  tender  ;  then  drain  them  very  well 
from  the  water,  and  put  them  into  a  lilver  bafon ; 
have  in  readinefs  your  fugar  boil’d  to  fugar  again,  and 
pour  that  fugar  over  your  apricocks ;  cover  them  with 
a  lilver  plate,  and  let  them  Hand  all  night ;  the  next 
day  fet  them  over  a  gentle  lire,  and  let  them  be  fcald- 
ing  hot,  turning  them  often  ;  you  muft  do  them 
twice  a- day,  till  you  fee  them  begin  to  candy  ;  then 
take  them  out,  and  fet  them  in  your  ftove  or  glalfes 
to  dry,  heating  your  Hove  every  day  till  they  are  dry. 

Vi 0  preferve  green  Plumbs. 


HpAKE  green  plumbs  grown  to  their  full  big- 
***  nefs,  but  before  they  begin  to  ripen  ;  let  them 
be  carefully  gathered  with  their  Italics  and  leaves, 
put  them  in  to  cold  fpring  water  over  a  lire,  and  let 
them  boil  very  gently  •,  when  they  will  peel,  take  off 
thefkins  •,  then  put  the  plumbs  into  other  cold  wa¬ 
ter,  and  let  them  Hand  over  a  very  gentle  fire  till 
they  are  foft ;  put  two  pounds  of  double  refin’d  fu¬ 
gar  to  every  pound  of  plumbs,  and  make  the  fugar 
with  fome  water  into  a  thick  fyrup  before  the  plumbs 
are  put  in  •,  the  Hones  of  the  plumbs  are  not  to  be 
grown  fo  hard,  but  that  you  may  thrult  a  pin  thro? 
them,  After  the  fame  manner  do  green  apricocks. 

To  make  Sugar  Plates. 

*"jp  A  K  E  a  pound  of  double  refined  fugar  beaten 
^  and  fearced  j  blanch  and  beat  fome  almonds 
and  mix  with  it,  and  beat  them  together  in  a  mortar, 
with  gum  dragant  diffolved  in  role-water,  till  it  is  a 
pafte  ;  roll  it  out,  and  llrew  fugar  on  the  papers  or 
plate,  and  bake  it  after  manchet;  gild  it  if  you  pieafe, 
and  ferye  fweetmeats  on  it. 


To  clear  Sup'ar. 

'  O 

A  K  E  two  or  three  whites  of  eggs,  and  put  ’em 
into  a  bafqn  qf  water,  and  with  a  very  clean 

hand 
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hand  lather  that  as  you  do  foap  ;  take  nothing  but 
the  froth,  and  when  your  fyrup  boils,  with  a  ladle 
cover  it  with  it ;  do  this  till  your  fyrup  is  clear, 
making  ftill  more  froth,  and  covering  the  fyrup  with 
it  •,  it  will  make  the  word;  fugar  as  clear  as  any,  and 
fit  to  preferve  any  fruit. 

1*0  preferve  Plumbs  green . 

TH  E  plumbs  that  will  be  greened:  are  the 
white  plumbs  that  are  ripe  in  wheat  harved: ; 
gather  them  about  the  middle  of  July  whild:  they 
are  green  *,  when  gathered,  lay  them  in  water  twelve 
hours  ;  then  fcald  them  in  two  feveral  waters,  let  not 
the  firft  be  too  hot ,  but  the  fecond  mufb  boil  before 
you  put  the  plumbs  in  ;  when  they  begin  to  fhrivel, 
peel  off  the  Ikin  as  you  do  codlins,  keep  them  whole, 
and  let  a  third  water  be  made  hot,  and  when  it  boils, 
put  in  your  plumbs,  and  givevthem  two  or  three 
walms  ;  then  take  them  off  the  fire,  and  coyer  them 
clofe  for  half  a  quarter  of  an  hour,  till  you  perceive 
them  to  look  greenifh  and  tender  ;  then  take  them 
out  and  weigh  them  with  double  refin’d  fugar,  equal 
weight  *,  wet  a  quarter  of  a  pound  of  your  fugar  in 
four  fpoonfuls  of  water,  fet  it  on  the  fire,  and  when  it 
begins  to  boil,  take  it  off,  and  put  in  your  plumbs 
one  by  one,  and  ftrew  the  red:  of  your  fugar  upon 
them,  only  faving  a  little  to  put  in  with  your  perfume, 
mufk  or  ambergreafe, which  mud;  be  put  in  a  little  be¬ 
fore  they  are  done :  let  them  boil  foftly  on  a  moderate 
fire  half  an  hour  or  more,  till  they  are  green  and  the 
fyrup  thickifh,  put  your  plumbs  in  a  pot  or  glaffes ; 
let  the  fyrup  have  two  or  three  walms  more,  and  put 
it  to  them  ;  when  they  are  cold  paper  them  up. 

To  preferve  black  Pear  Plumbs }  or  any 

black  Plumb . 


A  KE  a  pound  of  plumbs,  give  them  a  little 
fit  in  the  feam  ;  then  take  fome  of  your  word: 
plumbs,  and  put  them  in  a  gallipot  clofe  cover’d. 
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and  fet  them  in  a  pot  of  boiling  water,  and  as  they 
yield  liquor  ftill  pour  it  out.  To  a  pint  of  this  li¬ 
quor,  take  a  pound  and  a  quarter  of  fugar*,  put  them 
together,  and  give  them  a  boil  and  a  fkim,  after 
which  take  it  off  to  cool  a  little  ;  then  take  your 
pound  of  plumbs,  and  as  you  put  them  in,  give 
every  one  of  them  a  prick  or  two  with  a  needle,  fo 
fet  them  again  on  a  loft  fire  a  pretty  while  ;  then 
take  them  off,  and  let  them  ftand  till  the  next  day, 
that  they  may  drink  up  the  fyrup  without  breaking 
the  fkin  *,  the  next  day  warm  them  again  once  or 
twice,  till  you  fee  the  fyrup  grows  thick,  and  the 
plumbs  look  of  the  right  black,  Hill  fkimming 
them,  and  when  they  will  endure  a  boil,  give  them 
two  or  three  walms,  and  fkim  them  well,  and  put 
them  in  your  glaffes.  Be  fure  you  keep  fome  of  the 
fyrup  in  a  glafs,  that  when  your  plumbs  are  fettled 
and  cold,  you  may  cover  them  with  it.  The  next 
day  paper  them  up,  and  keep  them  for  ufe. 

To  make  white  Jelly  of  Quinces* 

BARE  your  quinces,  and  cut  them  in  halves  ; 
A  then  core  and  parboil  them  when  they  are  foft, 
take  them  up  and  crufh  them  through  a  drainer,  but 
not  too  hard,  only  the  clear  juice.  Take  the  weight 
of  the  juice  in  fine  fugar ♦,  boil  the  fugar  candy  high, 
and  put  in  your  juice  and  let  it  fcald  a  while,  but  not 
boil ;  if  any  froth  arife,  fkim  it  off,  and  when  you  take 
it  up,  have  ready  a  white  prelerved  quince  cut  in 
fmall  dices,  laying  them  in  the  bottom  ofyour  glaffes, 
and  pour  your  jelly  to  them  ;  it  will  candy  on  the 
top  and  keep  moifl  on  the  bottom  a  long  time. 

To  make  clear  Cakes  of  the  felly  of  any 

Fruit . 


O  half  a  pound  of  jelly,  take  fix  ounces  of  fu- 
A  gar  ;  wet  your  fugar  with  a  little  water,  and 
boil  it  candy  high  \  then  put  in  your  jelly  ;  let  it 

5  ' '  '•  boil 


boil  very  faft  till  it  jelly ;  then  put  it  into  glafles,  and 
when  it  is  dried  enough  on  one  fide,  turn  it  into  glafs 
plates.  Set  them  in  a  ftove  to  dry  leifurely  ;  let 
your  ftove  be  hot  againft  your  cakes  be  turned. 


To  make  clear  Cakes  of  any  Sort . 


A  K  E  your  goofeberries,  or  other  fruit,  and 


A  put  them  in  an  earthen  pot  ftopt  very  clofe, 
and  put  them  in  a  kettle  of  water,  and  let  them  boil 
till  they  break ;  then  take  them  out,  and  run  them 
through  a  cloth  ;  take  the  weight  of  the  liquor  in 
fugar  ;  boil  the  fugar  candy  high  ;  then  put  in  your 
juice,  and  let  it  ftand  over  a  few  embers  to  dry  till 
it  is  thick  like  a  jelly  ;  if  you  fear  it  will  change  co¬ 
lour,  put  in  three  or  four  drops  of  juice  of  lemon  ; 
pour  it  out  into  clear  cake  glafles,  and  dry  them 
with  a  little  fire. 


A  K  E  gum  arabick,  and  diffolve  it  in  water 
“■*  till  it  is  pretty  thick  ;  then  take  as  much  dou¬ 
ble  refined  fugar  finely  fifted  and  perfumed  as  will 
make  the  gum  into  a  ftiff  pafte  ;  roll  it  out  like 
jumballs,  and  fet  it  in  an  oven  exadtly  heated,  that 
it  may  raile  them  and  not  boil ;  for  if  it  boils  it  is 
fpoiled  ;  you  may  colour  fonie  of  them. 


T  A  K  E  double  refined  fugar  beaten  and  fifted 
as  fine  as  flour  *,  perfume  it  with  mufk  and 
ambergreafe  ;  then  have  ready  fteeped  fome  gum 
arabick  in  orange-flower  water,  and  with  that  make 
the  fugar  into  a  ftiff  pafte  ;  drop  into  fome  of  it 
three  or  four  drops  of  oil  of  mint,  oil  of  cloves, 
oil  of  cinnamon,  or  what  oil  you  like,  and  let  fome 
only  have  the  perfume;  then  roll  them  up  in  your 
hand  hke  little  pellets,  and  fqueeze  them  flat  with 
a  leal.  Dry  them  in  the  fun, 


To 


The  Compleat  Houfewife, 
'  To  fricafee  Almonds. 


207 


A  K  E  a  pound  of  Jordan  almonds,  do  not 
“*■  blanch  them,  or  but  one  half  of  them  :  beat 


the  white'  of  an  egg  very  well,  and  pour  it  on  your 
almonds,  and  wet  them  all  over  ;  then  take  half  a 
pound  of  double  refined  fugar,  and  boil  it  to  fugar 
again  ;  put  your  almonds  in,  and  ftir  them  till  as 
much  fugar  hangs  on  them  as  will ;  then  fet  them 
on  plates,  and  put  them  into  the  oven  to  dry  after 
bread  is  drawn,  and  let  them  ftay  in  all  night. 
They  will  keep  the  year  round  if  you  keep  them 
dry,  and  are  a  pretty  fweetmeat. 

To  male  Almond  Cakes. 


BOIL  a  pound  of  double  refined  fugar  up  to  a 
thin  candy  ;  then  have  in  readinefs  half  a 
pound  of  almonds  blanched,  and  finely  beaten  with 
fome  rofe  or  orange-flower  water,  the  juice  of  one 
lemon,  the  peels  of  two  grated  into  the  juice  ;  put 
all  thefe  together,  ftir  them  over  a  gentle  fire  till  all 
the  fugar  is  well  melted,  but  be  fure  it  does  not  boil 
after  the  lemon  is  in  •,  then  put  it  into  your  clear 
cake  glaffes  :  perfume  them,  and  when  they  are  a 
little  dry,  cut  them  into  what  fhape  you  pleafe. 

To  male  Orange  Cakes. 

“DARE  your  oranges  very  thin,  and  take  off  the 
white  rinds  in  quarters  ;  boil  the  white  rinds 
very  tender,  and  when  they  are  enough,  take  them 
up,  fcrape  the  black  off,  and  fqueeze  them  be¬ 
tween  two  trenchers  ;  beat  them  in  a  ftone  mortar  to 
a  fine  pulp  with  a  little  fugar;  pick  the  meat  out  of 
the  oranges  from  the  fkins  and  feeds,  and  mix  the 
pulp  and  meat  together,  and  take  the  weight  and 
half  of  fugar  *,  boil  the  fugar  to  a  candy  height,  and 
put  in  the  oranges,  ftir  them  well  together,  and 
whenitiscold  drop  them  on  apye-piate,  and  fet  them 
in  a  ftove.  You  may  perfume  them.  To  the  rinds 
of  fix  oranges  put  the  meat  of  nine  lemons.  Cakes 
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are  made  the  fame  way,  only  as  many  rinds  as  meat, 
and  twice  the  weight  of  fugar. 

To  make  March-pane  unboiled. 

TAKE  a  pound  of  almonds,  blanch  them  and 
beat  them  in  rofe-water  ;  when  they  are  finely 
beaten,  put  to  them  half  a  pound  of  fugar,  beat  ana 
fearced,  and  work  it  to  a  pafte  ;  fpread  fome  on  wa¬ 
fers,  and  dry  it  in  an  oven  ;  when  it  is  cold,  have 
ready  the  white  of  an  egg  beaten  with  rofe-water, 
and  double  refined  fugar.  Let  it  be  as  thick  as  but¬ 
ter,  then  draw  your  march-pane  thro’  it,  and  put  it 
in  the  oven  :  it  will  ice  in  a  little  time,  then  keep 
them  for  ufe. 

If  you  have  a  mind  to  have  your  march-pane 

large,  cut  it  when  it  is  rolled  out  by  a  pewter-plate, 

and  edge  it  about  the  top  like  a  tart,  and  bottom 

with  wafer-paper,  and  fet  it  in  the  oven,  and  ice  it 

as  aforefaid  :  when  the  icing  rifes,  take  it  out,  and 

jftrew  coloured  comfits  on  it,  or  ferve  fweetmeats 

* 

on  it. 

To  preferve  Cherries. 

T>  I  C  K  and  ftone  your  cherries  ;  weigh  them, 
A  and  take  their  weight  of  fingle  refined  fugar 
beaten  fine  ;  mix  three  parts  of  the  fugar  with  juice 
of  currants,  put  it  in  your  preferving-pan,  giving 
it  a  boil  and  a  fkirn,  and  then  put  in  your  cherries; 
let  them  boil  very  fail,  now  and  then  firrewing  in 
fome  of  the  fugar  that  was  left  till  all  is  in  ;  fkim  it 
well,  and  when  they  are  enough,  which  you  may 
know  by  trying  fome  in  a  fpoon,  and  when  it  jel¬ 
lies,  take  it  off,  and  fill  your  glaffes,  and  when 
they  are  cold,  paper  them  up. 

To  prejerve  Currants  in  Jelly. 

T  AKE  your  currants,  ftrip  them,  and  put 
them  in  an  earthen  pot  *,  tie  them  clofe  down, 
fet  them  in  a  kettle  of  boiling  water,  and  let 
them  Hand  three  hours,  keeping  the  water  boiling  ; 

then 
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then  take  a  clean  flaxen  cloth,  and  {train  out  the 
juice  ;  when  it  has  fettled,  take  a  pound  of  double 
refined  fugar,  beaten  and  fifted,  and  put  to  a  pint  of 
the  clear  juice ;  have  in  readinefs  fome  whole  currants 
{toned,  and  when  the  juice  boils,  put  in  your  cur¬ 
rants,  and  boil  them  till  your  fyrup  jellies,  which 
you  may  know  by  taking  up  fome  in  a  fpoon  ;  then 
put  it  in  your  glafles.  This  way  make  jelly  of  cur¬ 
rants,  only  leaving  out  the  whole  currants  ;  when 
cold,  paper  them  up. 

To  preferve  Barberries. 

^pAKE  the  largeft  barberries  you  can  get,  and 
{tone  them  ;  to  every  pound  of  barberries  take 
three  pounds  of  fugar,  and  boil  it  till  is  candy  high ; 
then  put  in  the  barberries,  and  let  them  boil  till  the 
fugar  boils  over  them  all  •,  then  take  them  off,  fkim 
them,  fet  them  on  again,  and  give  them  another  boil, 
and  put  them  in  an  earthen  pan,  cover  them  with 
paper,  and  fet  them  by  till  the  next  day  ;  then  put 
them  in  pots,  and  pour  the  fyrup  over  them  ;  cover 
them  with  paper,  and  keep  them  in  a  hove.  If  the 
fyrup  grows  thin  you  may  make  a  little  jelly  of  pip¬ 
pins,  and  put  them  in  when  it  is  ready,  and  give 
them  one  walm,  and  pour  them  again  into  glafles. 

"To  preferve  whole  Pippins. 

TAKE  Kentijh  pippins  or  apple-johns,  pare 
them,  and  flice  them  into  fair  water  ;  fet  them 
on  a  clear  fire,  and  when  they  are  boiled  to  mafia, 
let  the  liquor  run  through  a  hair  fieve.  Boil  as  many 
apples  thus,  till  you  have  the  quantity  of  liquor  you 
would  have.  To  a  pint  of  this  liquor  you  mu  ft  have 
a  pound  of  double  refined  fugar  in  great  lumps,  wet 
the  lumps  of  fugar  with  the  pippin  liquor,  fet  it  over 
a  gentle  fire,  let  it  boil,  and  fkim  it  well,  and  while 
you  are  making  the  jelly,  you  muft  have  your  whole 
pippins  boiling  at  the  lame  time;  they  muft  be  the 
faireft  and  beft  pippins  you  can  get ;  fcoop  out  the 

P  cores. 
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cores,  and  pare  them  neatly,  and  put  them  into  fair 
water  as  you  do  them  ;  you  muft  likewife  make  a 
fyrup  ready  to  put  them  into,  the  quantity  as  you 
think  will  boil  them  in  clear ;  you  muft  make  that 
fyrup  with  double  refined  fugar  and  water  •,  tie  up 
your  whole  pippins  in  apiece  of  fine  muflin  feverally, 
and  when  your  fugar  and  water  boils  put  them  in  •, 
let  them  boil  very  faft,  fo  faft  that  the  fyrup  always 
boils  over  them  ;  fometimes  take  them  off,  and  then 
let  them  on  again,  and  let  them  boil  till  they  are 
clear  and  tender  ;  then  take  off  the  tiffany  or  muflin 
they  were  tied  up  in,  and  put  them  into  glaffes  that 
will  hold  but  one  in  a  glafs  $  then  fee  if  your  jelly 
of  apple-johns  be  boiled  to  jelly  enough ;  if  it  be, 
fqueeze  in  the  juice  of  two  lemons,  and  put  mufk 
and  ambergreafe  in  a  rag,  and  let  it  have  a  boil ; 
then  ftrain  it  through  a  jelly- bag  into  the  glaffes 
your  pippins  were  in ;  you  muftx  be  fure  to  drain 
your  pippins  well  from  the  fyrup  they  were  boiled 
in  ;  before  you  put  them  in  you  glaffes,  you  may  if 
you  pleafe  boil  lemon-peel  in  little  pieces  in  water 
till  they  are  tender,  and  then  boil  them  in  the  fyrup 
your  pippins  were  boiled  in  *,  then  take  them  out, 
and  lay  them  about  the  pippins  before  the  jelly  is 
put  in  ;  when  they  are  cold,  paper  them  up. 

To  make  Pippin  Jelly. 

HjP  A  K  E  fifteen  pippins  pared,  cored  and  diced, 
and  put  them  into  a  pint  and  half  of  water, 
let  them  boil  till  they  are  tender,  then  put  them  in 
a  (trainer,  and  let  the  thin  run  from  them  as  much 
as  it  will  ;  to  a  pint  of  liquor  take  a  pound  of  double 
refined  fugar  ;  wet  your  fugar,  and  boil  it  to  fugar 
again  ;  then  cut  fome  chips  of  candied  orange  or 
lemon- peel,  cut  it  as  fine  as  threads,  and  put  it  into 
your  fugar,  and  then  your  liquor,  and  let  it  boil  till 
it  is  a  jelly,  which  will  be  quickly;  you  may  per- 
inme  it  with  ambergreafe  it  you  pleafe;  pour  the 

Z  jelly 
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jelly  into  fhallow  glaffes  *,  when  it  is  cold  paper  it 
up,  and  keep  it  in  your  ftove. 

7 o  candy  Angelica . 

A  K  E  angelica  that  is  young,  cut  it  in  fit 
■*-  lengths*  and  boil  it  till  it  is  pretty  tender,  keep¬ 
ing  it  clofe  covered  ;  then  take  it  up  and  peel  off  the 
firings,  then  put  it  in  again,  and  let  it  fimmer  and 
fcald  till  it  is  very  green  ;  then  take  it  up,  dry  it  in 
a  cloth,  and  weigh  it,  putting  to  every  pound  of 
angelica  a  pound  of  double  refined  fugar  beaten  and 
fifted ;  put  your  angelica  in  an  earthen  pan,  flrew 
the  fugar  over  it,  and  let  it  Hand  two  days,  then 
boil  it  till  it  looks  very  clear ;  put  it  in  a  colander 
to  dry  the  fyrup  from  it,  and  take  a  little  double 
refined  fugar  and  boil  it  to  fugar  again  ;  then  throw 
in  your  angelica,  and  take  it  out  in  a  little  time,  and 
put  it  on  glafs  plates  *,  it  will  dry  in  your  flove,  or 
in  an  oven  after  pies  are  drawn. 


T 


To  make  Telly  of  white  Currants. 


A  K  E  your  largeft  currants,  ftrip  them  into  a 
bafon  ;  bruife  and  ffrain  them,  and  to  every 
pint  of  juice  a  pound  of  double  refined  fugar  ;  juft 
wet  your  fugar  with  a  little  fair  water,  and  fet  it  on 
a  flow  fire  till  it  melts  •,  then  make  it  boil,  and  at  the 
fame  time  let  your  juice  boil  in  another  thing ;  fkim 
them  both  very  well,  and  when  they  have  boiled  a 
pretty  while,  takeoff  your  fugar,  and  ffrain  the  juice 
into  it  through  a  muflin  ;  then  fet  it  on  the  fire  and 
let  it  boil ;  if  you  pieafe  you  may  ftone  fome  white 
currants  and  put  them  in,  and  let  them  boil  till  they 
are  clear  •,  have  a  care  you  do  not  boil  them  too  high  ^ 
let  them  ftand  a  while,  then  put  them  in  glaffes. 

If  you  would  make  clear  cakes  of  white  currants, 
boil  the  juice  juft  as  this  is ;  but  this  obferve,  that 
when  you  put  your  juice  and  fugar  together,  they 
muft  ftand  but  fo  long  on  the  fire  till  they  are  warm 

P  2  and 
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and  well  mixed*  they  mud  boil  together  ;  and  when 
it  is  cold  put  it  in  flat  glades,  and  into  your  dove 
to  dry  them  ;  turn  them  often. 

To  make  while  Marmalade. 


*"]pAKE  your  quinces,  fcald  them,  pare  them,  and 
-*•  fcrape  the  pulp  clean  from  the  cores,  adding  to 
every  pound  of  pulp  a  pound  of  double  refined  fu- 
gar ;  put  a  little  water  to  your  fugar  to  difiolve  it, 
and  boil  it  candy  high  ;  then  put  in  the  quince-pulp, 
and  fet  it  on  the  fire  till  it  comes  to  a  body  *  let  it 
boil  very  fad  *,  when  it  is  enough  put  it  in  gallipots. 

To  make  red  Quince  Marmalade. 

BARE,  core,  and  quarter  your  quinces,  then 
A  weigh  them,  and  to  a  pound  of  quince  allow  a 
pound  of  fingle  refined  fugar  beaten  fmall,  and  to 
every  pound  of  quince  a  pint  of  liquor  *,  make  your 
liquor  thus ;  put  your  parings  and  cores,  and  three 
or  four  quinces  cut  in  pieces,  into  a  large  fkillet, 
with  water  proportionable  to  the  quantity  of  quinces 
you  do ;  cover  it  and  fet  it  over  the  fire,  and  let  it 
boil  two  or  three  hours ;  -  then  put  in  a  quart  of  bar¬ 
berries,  and  let  them  boil  an  hour,  and  drain  all  out; 
then  put  your  quince,  and  liquor,  and  a  quarter  of 
your  fugar,  into  a  fldllet  or  large  preferving-pan, 
and  let  them  boil  together  over  a  gentle  fire  j  cover 
it  dole,  and  take  care  it  does  not  burn  ;  drew  in  the 
red  of  your  fugar  by  degrees,  and  dir  it  often  from 
the  bottom,  but  do  not  break  the  quince  till  it  is  near 
.enough  ;  then  break  it  in  lumps  as  fmall  as  you  like 
it  j  when  it  is  or  a  good  colour  and  very  tender,  try 
iome  in  a  fpoon  ;  if  it  jellies  it  is  enough,  then  take 
it  oil,  and  put  it  in  gallipots ;  when  it  is  cold  paper 
it  up. 

To  make  Marmalade  of  Cherries. 

A  Iy  E  four  pounds  of  cherries,  done  them  and 
.  .  Pu5  t^em  iu  2.  preferving-pan,  with  a  quart  of 
juice  o.t  currants  j  let  them  on  a  charcoal  fire,  and 

v  -  let 
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let  the  fire  draw  away  moft  of  the  juice ;  break  or 
mafh  them,  and  boil  three  pounds  of  fugar  candy 
high,  and  put  the  cherries  to  it,  and  fet  it  on  the  fire 
again,  and  boil  it  till  it  comes  to  a  body  ;  fo  put  it 
in  glaffes,  and  when  it  is  cold  paper  it  up. 


To  make  a  Pafle  of  green  Pippins. 


AKE  pippins,  fcald  them,  and  peel  them  till 
A  they  are  green;  when  you  have  peeled  them, 
have  frefh  warm  water  ready  to  put  them  into,  and 
cover  them  clofe,  and  keep  them  warm  till  they  are 
very  green  ;  then  take  the  pulp  of  them,  but  none 
of  the  core,  and  beat  it  in  a  mortar,  and  pafs  it 
through  a  colander,  and  to  a  pound  of  the  pulp  put 
a  pound  and  an  ounce  of  double  refined  fugar,  boil 
your  fugar  till  it  will  ball  between  your  fingers,  put 
in  your  pulp,  and  take  it  off  the  fire  to  mix  it  well 
together ;  fet  it  on  the  fire  again,  and  boil  it  till  it 
is  enough,  which  you  may  know  by  dropping  a  little 
on  a  plate,  and  then  put  it  in  what  form  you  pleafe ; 
dull  it  with  fugar,  and  fet  in  the  ftove  to  dry ;  turn 
it,  and  duff  the  other  fide. 

To  make  white  Quince  Pajie. 

SCALD  the  quinces  tender  to  the  core,  pare 
them,  and  fcrape  the  pulp  clean  from  the  core ; 
beat  it  in  a  mortar,  and  pulp  it  through  a  colander; 
take  to  a  pound  of  pulp  a  pound  and  two  ounces  of 
fugar;  boil  the  fugar  till  it  is  candy  high,  then  put 
in  your  pulp;  ftir  it  about  cojiftantly  till  you  fee  it 
come  clear  from  the  bottom  of  the  preferring- pan, 
then  fake  it  off  and  lay  it  on  plates  pretty  thin  ;  you 
may  cut  it  in  what  fhape  you  pleafe,  or  make  quince 
chips  of  it ;  you  muft  duff  it  with  fugar  when  you 
put  it  into  the  ftove,  and  turn  it  on  papers  in  a 
fieve,  and  duft  the  other  fide ;  when  they  are  dry 
put  them  in  boxes,  with  papers  between  ;  you  may 
make  red  quince  pafte  the  fame  way  as  this,  only 
colour  the  quince  with  cochineal. 

P  3  ft 
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7*0  dry  Pears  or  Apples. 

^AKE  poppering  pears,  andthruft  a  picked  flick 
into  the  head  of  them  beyond  the  core  ;  then 
fcald  them,  but  not  too  tender,  and  pare  them  the 
long  way  ;  put  them  in  water,  and  take  the  weight 
of  them  in  fugar  ;  clarify  it  with  water,  a  pint  of 
water  to  a  pound  of  fugar ;  flrain  the  fyrup,  and 
put  in  the  pears  ;  fet  them  on  the  fire  and  boil  them 
pretty  faft  for  half  an  hour ;  cover  them  with  paper 
and  fet  them  by  till  the  next  day ;  then  boil  them 
again,  and  fet  them  by  till  the  next  day  ;  then  take 
them  out  of  the  fyrup,  and  boil  it  till  it  is  thick  and 
ropy  •,  then  put  the  fyrup  to  them ;  if  it  will  not  cover 
them,  add  lbme  fugar  to  them ;  fet  them  over  the 
fire  and  let  them  boil  up,  then  cover  them  with  pa¬ 
per  and  fet  them  in  a  ftove  twenty  four  hours ;  then 
lay  them  on  plates,  dufl  them  with  fugar,  and  fet 
them  in  your  flove  to  dry  *,  when  one  fide  is  dry, 
lay  them  on  papers,  turn  them,  and  dull  the  other 
fide  with  fugar  5  fqueeze  the  pears  ft  at  by  degrees  ;  if 
it  is  apples,  fqueeze  the  eye  to  the  ftalk ;  when  they  are 

quite  dry  put  them  in  boxes,  with  papers  between. 

\ 

do  dry  Pears  Gr  Pippins  without  Sugar. 

HP  AKli  your  pears  or  apples,  wipe  them  clean, 
and  take  a  bodkin  and  run  it  in  at  the  head 
ana  out  at  the  ftalk  ;  put  them  in  a  fiat  earthen  pot 
and  bake  them,  but  not  too  much*,  you  muft  put  a 
quart  of  itrong  new  ale  to  half  a  peck  of  pears,  tie 
wmte  paper  over  the  pot,  that  they  may  not  be 
icorehed  m  baking;  and  when  they 'are  bak’d  let 
Kp!d  to  be  cold,  and  take  them  out  to  drain; 
-“re  y t  pears  Cat,  and  the  apples  the  eye  to  the 

v  ’ .  ay  ^iem  on  neves  with  wide  holes  to  dry, 
either  in  a  ftove  or  an  oven  that  is  not  too  hot. 
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! To  candy  a?ty  Sort  of  Flowers. 

A  K  E  your  flowers,  and  pick  them  from  the 
white  part  then  take  fine  fugar  and  boil  it 
candy  high,  boil  as  much  as  you  think  will  receive 
the  quantity  of  flowers  you  do,  then  put  in  the  flow¬ 
ers,  and  ftir  them  about  till  you  perceive  the  fugar 
to  candy  well  about  them  ;  then  take  them  off  from 
the  fire,  and  keep  them  flirting  till  they  are  cold  in 
the  pan  you  candied  them  in  ;  then  fift  the  loofe  fu¬ 
gar  from  them,  and  keep  them  in  boxes  very  dry. 

To  candy  Orange  Flowers. 

A  K  E  half  a  pound  of  double  refined  fugar, 
finely  beaten,  wet  it  with  orange- flower  water, 
and  boil  it  candy  high  •,  then  put  in  a  handful  of 
orange-flowers,  keeping  it  fiirring,  but  let  it  not 
boil  ;  when  the  fugar  candies  about  them,  take  it 
off  the  fire  ;  drop  it  on  a  plate,  and  fet  it  by  till 
it  is  cold. 

To  make  Syrup  of  any  Flowers. 

LIP  your  flowers,  and  take  their  weight  in 
fugar  •,  then  take  a  gallipot,  and  put  a  row  of 
flowers  and  a  firewing  of  fugar,  till  the  pot  is  full  *, 
then  put  in  two  or  three  fpoonfuls  of  the  fame  fyrup 
or  fliird  water  *,  tie  a  cloth  on  the  top  of  the  pot, 
put  a  tile  on  that,  fet  your  gallipot  in  a  kettle  of 
water  over  a  gentle  fire,  and  let  it  infufe  till  the 
flrength  is  out  of  the  flowers,  which  will  be  in  four 
or  five  hours  ;  then  flrain  it  through  a  flannel,  and 
when  it  is  cold  bottle  it  up. 

To  candy  any  fopt  of  Fruit. 

AFTER  you  have  preferved  your  fruit,  dip 
them  fuddenly  into  warm  water,  to  take  off 
the  fyrup  ;  then  fift  on  them  double  refined  fugar 
till  they  look  white  ;  then  fet  them  on  a  fieve  in  a 
warm  oven,  taking  them  out  to  turn  two  or  three 
times  *,  let  them  not  be  cold  till  they  be  dry,  and 
they  will  look  clear  as  diamonds ;  fo  keep  them  dry. 

P  a  Another 


C 
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Another  JVay  to  preferve  Oranges. 

TAKE  right  Seville  oranges,  the  thickeft  rind 
you  can  get,  lay  them  in  water,  changing  the 
water  twice  a  day  for  two  days,  then  rub  them  well 
with  fait,  wafh  them  well  afterwards,  and  put 
them  in  water,  changing  the  water  twice  a -day  for 
two  days  more  ;  then  put  them  in  a  large  pot  of  wa¬ 
ter  to  boil,  having  another  pot  of  boiling  water  rea¬ 
dy  to  throw  them  into,  as  the  other  grows  bitter  *, 
change  them  often  till  they  are  tender  ;  then  take 
them  up  in  a  linen  cloth,  and  a  woollen  over  it,  to 
keep  them  hot ;  take  out  one  at  a  time,  and  make 
a  little  hole  at  the  top,  and  pick  out  the  feeds,  but 
do  not  break  the  meat ;  pare  them  as  thin  as  you 
can  with  a  fharp  penknife  *,  take  to  a  pound  of 
oranges  before  they  are  open’d,  a  pound  of  double 
refined  fugar  and  a  pint  of  fairxwater,  boil  it  and 
fkim  it,  and  let  it  be  ready  when  you  pare  them,  to 
throw  them  into *,  when  they  are  all  pared,  fet  them 
on  the  fire,  cover  them  clofe,  and  keep  them  boiling 
as  faft  as  they  can  boil,  till  they  look  clear  ;  then 
take  them  up  into  a  deep  gallipot,  with  the  holes 
upward,  fill  them  with  fyrup,  and  when  they  are 
aimoft  cold,  pour  the  reft  of  the  fyrup  over  them  ; 
let  them  ftand  a  fortnight  or  three  weeks  in  that  fy¬ 
rup  *,  then  make  a  jelly  of  pippins,  and  when  it  is 
almoft  ready,  take  your  oranges  out  of  the  gallipot, 
pour  all  the  fyrup  out  of  them,  put  them  into  the 
jelly,  and  let  them  have  a  boil  or  two  ;  then  put 
them  into  your  glaftes,  and  when  they  are  near  cold 
fill  them  with  jelly  j  the  next  day  paper  them. 

To  preferve  Gocfeberries  in  Hops. 

HP  A  K  E  lhe  largeft  Dutch  goofeberries,  and  with 
a  knife,  cut  them  a-crofs  at  the  head  and  half 
way  down,  picking  out  the  feeds  clean  with  a  bodkin, 
but  do  not  break  them*,  then  take  fine  long  thorns, 
fcrape  tnem,  and  put  them  on  yourgoofeberries,  put¬ 
ting  the  leaf  of  the  one  to  the  cut  of  the  other,  and 
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<fo  till  your  thorn  is  full  ;  then  put  them  into  a  new 
pipkin  with  a  clofe  lid,  cover  them  with  water,  and 
let  them  {land  fcalding  till  they  are  green  ;  then  take 
them  up,  and.lay  them  upon  a  fieve  to  drain  from 
the  water,  be  fure  they  boil  not  in  the  greening,  for 
if  they  have  but  one  walm  they  are  fpoiled ;  and 
while  they  are  greening  make  a  fyrup  for  them.  Take 
whole  green  goofeberries  and  boil  them  in  water  till 
they  all  break,  then  drain  the  water  through  a  fieve, 
and  weigh  your  hops,  and  to  a  pound  of  hops  put  a 
pound  and  half  ot  double  refined  fugar,  put  the  fu- 
gar  and  hops  into  the  liquor,  and  boil  them  open 
till  they  are  clear  and  green,  then  take  them  up  and 
lay  them  upon  pye-plates,  and  boil  your  fyrup  long¬ 
er  ;  lay  your  hops  in  a  pretty  deep  gallipot,  and 
when  the  fyrup  is  cold  pour  it  on  them  ;  cover  them 
with  paper,  and  keep  them  in  a  dove. 


"To  preferve  Goofeberries  whole  without 

fioning . 


TAKE  the  larged  preferving  goofeberries,  and 
pick  off  the  black  eye,  but  not  the  dalk,  then 
fet  them  over  the  fire  in  a  pot  of  water  to  fcald,  cover 
them  very  clofe,  and  let  them  fcald,  but  not  boil  or 
break,  and  when  they  are  tender  take  them  up  into 
cold  water  •,  then  take  a  pound  and  a  half  of  double 
refined  fugar  to  a  pound  of  goofeberries,  clarify  the 
fugar  with  water,  a  pint  to  a  pound  of  fugar; 
when  the  fyrup  is  cold,  put  your  goofeberries  fingle 
into  your  preferving-pan,  put  the  fyrup  to  them, 
fet  them  on  a  gentle  fire,  and  let  them  boil,  but 
not  too  fad,  led  they  break  ;  when  they  are  boiled, 
and  you  perceive  the  fugar  has  entered  them, 
take  them  off,  cover  them  with  white  paper,  and 
fet  them  by  till  the  next  day ;  then  take  them  out 
of  the  fyrup,  and  boil  the  fyrup  till  it  begins  to  be 
ropy,  fkim  it,  and  put  it  to  them  again,  and  fet 
Jthem  on  a  gentle  fire,  and  let  them  preferve  gently, 

till 
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till  you  perceive  the  fyrup  will  rope;  then  take  them 
off,  and  let  them  by  till  they  are  cold,  covering  them 
with  paper  ;  then  boil  fome  goofeberries  in  fair  wa¬ 
ter,  and  when  the  liquor  is  ftrong  enough  ftrain  it 
out,  let  it  ftand  to  fettle,  and  to  every  pint  take  a 
pound  of  double  refined  fugar,  make  a  jelly  of  it, 
and  put  the  goofeberries  in  glaffes  ;  when  they  are 
cold  cover  them  with  the  jelly  ;  the  next  day  paper 
them  ;  wet,  and  then  half  dry  the  paper  that  goes 
in  the  infide,  it  clofes  down  better  ;  and  then  put 
on  the  other  papers,  and  put  them  in  your  ftove. 

To  make  Conferve  of  red  Rofes ,  or  any 


other  Flowers. 


^T' A  K  E  rofe-buds,  pick  them,  and  cut  off  the 
white  part  from  the  red ;  put  the  red  flowers 
into  a  fieve  and  lift  them  to  take  out  the  feeds ;  then 
weigh  them,  and  to  every  pound  of  flowers  take 
two  pounds  and  a  half  of  loaf  fugar  •,  beat  the  flow¬ 
ers  pretty  fine  in  a  ftone  mortar,  then  by  degrees  put 
the  fugar  to  them,  and  beat  it  very  well  till  it  is  well 
incorporated  together  ;  then  put  it  into  gallipots, 
and  tie  it  over  with  paper,  and  over  that  leather  $ 


it  will  keep  for  feven  years. 


*Tp  A  K  E  to  a  quart  of  water  a  pound  of  double 
refined  fugar  beaten  fine,  boil  and  fkim  it, 
and  put  into  it  a  pound  of  the  largeft  and  cleared: 
pippins,  pared,  cut  in  halves,  and  cored  ;  let  them 
boil,  cover’d  with  a  continual  froth,  till  they  be  as 
tender  and  clear  as  you  would  have  them  ;  then  put 
m  the  juice  of  two  lemons,  and  a  little  peel  cut  like 
threads  ;  let  them  have  five  or  fix  walms  after  the 
lemon  is  in,  then  put  them  in  a  China  difh  or  falver 

you  lerye  them  in  ;  they  fhould  be  done  two  hours 

before  ufed. 


Ta 
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To  dry  Plumbs  or  Apricocks. 

^"T1  A  K  E  your  plumbs  or  apricocks  and  weigh 
them,  and  to  every  pound  of  fruit  allow  a 
pound  of  double  refin’d  fugar  *,  then  fcald  your 
plumbs,  (lone  them,  and  take  off  the  fkins,  lay¬ 
ing  your  plumbs  on  a  dry  cloth  ;  then  juft  wet  your 
fugar,  fet  it  over  the  fire,  and  keep  it  dlrring  all 
one  way  till  it  boils  to  fugar  again  *,  take  that  fu¬ 
gar,  laying  fome  in  the  bottom  of  your  preferving 
pan,  and  your  plumbs  on  it  ;  drew  the  reft  of  the 
fugar  on  the  plumbs,  and  let  it  (land  till  it  is  melt¬ 
ed  j  then  heat  it  fcalding  hot  twice  a-day,  but  let  it 
not  boil  ;  when  the  fyrup  is  very  thick,  and  candies 
about  the  pan,  then  take  them  out  of  the  fyrup,  lay 
them  on  glaffes  to  dry,  and  keep  them  continually 
warm,  fifting  a  little  fjgar  over  them  till  they  are 
almod  dry  ;  wet  the  (tones  in  the  fyrup,  and  dry 
them  with  fugar,  and  put  them  at  one  end  of  the 
plumb,  and  when  they  are  thorough  dry,  keep  them 
in  boxes,  with  papers  between. 


To  make  Sugar  of  Rofes. 

p  LIP  off  all  the  whites  from  the  red  rofe-buds, 
^  and  dry  the  red  in  the  fun  •,  to  an  ounce  of  that 
finely  powder’d,  you  mud  have  one  pound  of  loaf 
fugar  ;  wet  the  fugar  with  rofe-  water  (but  if  in  the 
feafon,  juice  of  rofes)  boil  it  to  a  candy  height ;  then 
put  in  your  powder  of  rofes,  and  the  juice  of  a  le¬ 
mon  *,  mix  it  well  together  •,  then  pour  it  on  a  pye- 
plate,  and  cut  it  into  lozenges,  or  what  form  you 
pleafe. 


To  prcferve  fmall  Cucumbers  green. 

fpAKE  fmall  cucumbers,  boil  them,  but  not  very 
“*■  tender  ;  when  you  lake  them  out  of  the  water, 
make  a  hole  through  every  one  with  a  large  needle  ; 
then  pare  and  weigh  them,  and  to  every  pound  al¬ 
low  a  pound  of  fugar,  which  make  into  fyrup,  with 
g  pint  of  water  to  every  pound  of  fugar  5  you  mud 

green 
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green  them  before  you  put  them  into  the  fugar  5  then 
let  them  boil,  keeping  them  clofe  cover’d  ;  then  put 
them  by,  and  for  three  or  four  days  boil  them  a  little 
every  day  ;  put  into  the  fyrup  the  peel  of  a  frefh 
lemon  j  then  make  a  frefh  fyrup  with  double  refin’d 
fugar,  you  mu  it  have  three  quarters  of  a  pound  to 
a  pound  of  cucumbers,  and  a  quarter  of  a  pint  of 
fair  water,  the  juice  of  a  lemon,  and  a  little  arnber- 
greafe  boil’d  in  it  s  fo  do  them  for  ufe  ;  paper  them 
when  cold. 


To  preferve  Mulberries  whole . 

O  E  T  fome  mulberries  over  the  fire  in  a  fkillet, 
^  and  draw  from  them  a  pint  of  juice,  when  it  is 
{trained  ;  then  take  three  pounds  of  fugar  beaten 
very  fine,  wet  the  fugar  with  the  pint  of  juice ;  boil 
up  your  fugar  and  fkim  it,  and  put  in  two  pounds 
of  ripe  mulberries,  letting  theml  ftand  in  the  fyrup 
till  they  are  thoroughly  warm  ;  then  fet  them  on  the 
fire,  and  let  them  boil  very  gently  ;  do  them  but 
half  enough,  fo  put  them  by  in  the  fyrup  till  next 
day  ;  then  boil  them  gently  again,  and  when  the 
fyrup  is  pretty  thick,  and  will  ftand  in  a  round  drop 
when  it  is  cold,  they  are  enough  ;  put  ajl  together 
in  a  gallipot  for  ufe. 


To  make  Rofe  Drops. 

rT*  H  3J  rofes  and  fugar  muft  be  beat  feparately 
“*■  into  a  very  fine  powder,  and  both  lifted ;  to 
a  pound  of  fugar  an  ounce  of  red  rofes  ;  they  muft 
be  mixed  together,  and  then  wet  with  as  much  juice 
of  lemon  as  will  make  it  into  a  ftiff  pafte  ;  fet  it  on 
a  flow  fire  in  a  filver  porringer,  and  ftir  it  well,  and 
when  is  is  fcalding  hot  quite  through,  take  it  off 
and  drop  it  on  a  paper  ;  fet  them  near  the  fire,  the 
next  day  they  will  come  off. 


To  candy  Flowers . 

Ather  your  flowers  when  dry,  cut  off  the  leaves 
as  far  as  the  colour  is  gooc};  according  to  your 
1  quantity, 
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quantity,  take  of  double  refined  fugar,  and  wet  it 
with  fair  water,  and  boil  it  to  a  candy  height ;  then 
put  in  your  flowers,  of  what  fort  you  pleafe,as  prim- 
rofes,  violets,  cowflips,  or  borage  with  a  fpoon  ; 
take  them  out  as  quick  as  you  can,  with  as  little  of 
the  fyrup  as  may  be,  and  lay  them  in  a  difh  over  a 
gentle  fire,  and  with  a  knife  fpread  them,  that  the 
fyrup  may  run  from  them  •,  then  change  them  upon 
another  warm  difh,  and  when  they  are  dry  from  the 
fyrup,  have  ready  forne  double  refined  fugar  beaten 
and  lifted,  and  ftrew  fome  on  your  flowers  ;  then 
take  the  flowers  in  your  hand,  and  rub  them  gently 
in  the  hollow  of  your  hand,  and  that  will  open  the 
leaves,  a  ftander-by  ftrewing  more  fugar  into  your 
hand  as  you  fee  convenient }  fo  do  till  they  are  tho¬ 
roughly  open’d  and  dry  *,  then  put  your  flowers  into 
a  dry  fieve,  and  fift  all  the  fugar  clean  from  them  ; 
they  mu  ft  be  kept  in  a  dry  place  ;  rofemary  flowers 
muft  be  put  whole  into  your  fyrup ;  young  mint- 
leaves  you  muft  open  with  your  fingers,  but  all 
bloflfoms  rub  with  your  hand  as  directed. 


To  make  Cakes  of  Flowers. 

Jl  OIL  double  refin’d  fugar  candy  high,  and  then 
ftrew  in  your  flowers,  and  let  them  boil  once 
up,  then  with  your  hand  lightly  ftrew  in  a  little 
double  refined  fugar  fifted,  and  then  as  quick  as  may 
be  put  it  into  your  little  pans,  made  of  card,  and 
prick’d  full  of  holes  at  bottom  •,  you  muft  fet  the 
pans  on  a  pillow,  or  cufhion  ;  when  they  are  cold, 
take  them  out. 


To  make  IVormwood  Cakes . 


TAKE  one  pound  of  double  refined  fugar  fifted, 
mix  it  with  the  whites  of  three  or  four  eggs 
well  beat,  into  this  drop  as  much  chymical  oil  of 
wormwood  as  you  pleafe,  lb  drop  them  on  paper  \ 
you  may  have  fome  white  and  fome  marble,  with 
Ipecks  of  colours  with  the  point  of  a  pin-,  keep  your 
colours  feverally  in  little  gallipots  j  for  red,  take  a 

drachm 
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drachm  of  cochineal,  a  little  cream  of  tartar,  as  much 
of  allum,  tie  them  up  feverally  in  little  bits  of  fine 
cloth,  and  put  them  to  fteep  in  one  glafs  of  water 
two  or  three  hours :  when  you  ufe  the  colour,  prefs 
the  bags  in  the  water,  and  mix  fome  of  it  with  a  lit¬ 
tle  of  the  white  of  egg  and  fugar.  Saffron  colours 
yellow,  and  muft  be  tied  in  a  cloth,  as  the  red,  and 
put  in  water.  Powder  blue  mixed  with  the  faffron- 
water,  makes  a  green :  for  blue,  mix  fome  dry 
powder  blue  with-  fome  water. 

To  candy  Orange-Flowers . 

r "I  A  AKE  orange-flowers  that  are  ftiff  and  frefh 
pick’d,  boil  them  in  a  good  quantity  of 
-  fpring  water  in  a  preferving  pan  ;  when  they  are 
tender,  take  them  out,  drain  them  in  a  fieve,  and 
lay  them  between  two  napkins  till  they  be  very  dry ; 
take  the  weight  of  your  flowers  in  double  refined 
fugar,  if  you  have  a  pound,  take  half  a  pint  of 
water  and  boil  with  the  fugar,  till  it  will  Hand  in  a 
drop,  then  take  it  off  the  fire,  and  when  it  is  almofl: 
cold  put  it  to  the  flowers,  which  mull  be  in  a  filver 
bafon  ;  fhake  them  very  well  together,  and  fet  them 
in  a  (love  or  in  the  fun,  and  as  they  begin  to  candy, 
take  them  out,  and  put  them  on  glafles  to  dry,  keep¬ 
ing  them  turning  till  they  are  dry. 

A  fine  way  to  preferve  Rafpberries . 

rl's  AKE  the  juice  of  red  and  white  rafpberries  and 
codlin  jelly  ;  to  a  pint  and  half,  two  pounds 
of  double  refined  fugar  •,  boil  it,  and  fcum,  and  then 
put  in  tnree  quarters  of  a  pound  of  large  pick’d 
rafpberries ;  Jet  them  boil  very  fafi:,  till  they  jelly 
and  are  clear;  don’t  take  them  off  the  fire,  that  will 
make  them  hard;  a  quarter  of  an  hour  will  do  them 
y  ien  they  begin  to  boil  ;  then  put  your  rafpberries 
in  t  ie  glais  firft,  and  ftrain  the  feeds  from  the  jelly, 
put  it  to  them  ;  and  when  they  begin  to  cool, 
lr  t  em  gently,  that  they  may  not  all  lie  on  the 

top 
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top  of  the.glafs  ;  and  when  cold,  lay  papers  clofe  on 
them  ;  firft  wet  the  papers,  and  dry  them  in  a  cloth. 


L 


To  make  a  Jlrong  Apple-Jelly. 


E  T  your  water  boil  in  the  pan  you  make  it  in, 
and  when  the  apples  are  par’d  and  quarter’d, 
put  them  into  your  boiling  water;  let  there  be  no 
more  water  than  will  juft  cover  them,  and  let  it  boil 
as  faft  as  poflible ;  and  when  the  apples  are  all  to 
pieces,  put  in  about  a  quart  of  water  more,  and  let 
it  boil  half  an  hour  longer,  then  run  it  thro’  a  jelly- 
bag,  and  ufe  it  as  occafion  for  any  fort  of  fweet- 
meat ;  in  the  fummer  codlins  are  beft,  in  the  winter 
golden  runnets  or  winter  pippins. 

To  preferve  Rafpberries  whole. 

A  K  E  the  full  weight  of  your  rafpberries  in 
■  double  refined  fugar,  beaten  and  lifted ;  lay 
your  rafpberries  fingle  in  the  bottom  of  your  pre- 
ferving-pan,  and  put  all  your  fugar  over  them  ;  fet 
them  on  a  (low  fire,  till  there  is  fome  fyrup  in  the 
bottom  of  the  pan  ;  then  fet  them  on  a  quick  fire, 
till  all  the  fugar  be  thoroughly  melted ;  give  them 
two  or  three  walms,  fcum  them,  take  them  up,  and 
put  them  in  glaftes. 

To  make  Bijkets . 

A  K  E  the  whites  of  four  eggs,  the  yolks  of  fen, 
beat  them  a  quarter  of  an  hour  with  four 
fpoonfuls  of  orange-flower  water  ;  add  to  it  one 
pound  of  loaf  fugar  beaten  and  lifted  ;  then  beat 
them  together  an  hour  longer  ;  then  ftir  in  half  a 
pound  of  dry  flour,  and  the  peel  of  a  lemon  grated; 
mix  it  well  together,  then  butter  the  pans  and  fill 
them,  fearce  fome  fugar  over  them  as  you  put  them 
into  the  oven ;  when  they  are  rifen  in  the  oven, 
take  them  out  and  lay  them  on  a  clean  cloth ;  and 
when  the  oven  is  pretty  cool,  put  them  in  again  on 
fieves,  and  let  them  ftand  till  they  are  dry,  and  will 
fnap  in  breaking. 

To 


T 
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\ To  make  Chocolate  Almonds . 


TAKE  a  pound  of  chocolate  finely  grated,  and 
a  pound  and  half  of  the  belt  fugar  finely  lift¬ 
ed;  then  foak  gum  dragant  in  orange-flower  water* 
and  work  them  into  what  form  you  pleafe  ;  the 
paft  muft  be  ftiff ;  dry  them  in  a  ftove. 

To  make  Lemon  Puffs. 

AKE  a  pound  and  a  quarter  of  double  refin’d 
fugar  beaten  and  lifted,  and  grate  the  rinds  of 
two  lemons,  and  mix  well  with  the  fugar ;  then 
beat  the  whites  of  three  new-laid  eggs  very  well, 
and  mix  it  well  with  your  fugar  and  lemon  peel  ; 
beat  them  together  an  hour  and  a  quarter,  then 
make  it  up  in  what  form  you  pleafe  ;  be  quick  to  fet 
them  in  a  moderate  oven  ;  don’t  take  them  off  the 
papers  till  cold. 

To  preferve  Oranges  whole. 


Hp  AKE  the  bed:  and  largeff  Seville  oranges,  water 
them  three  days,  fluffing  them  twice  a  day, 
boiling  them  in  a  copper  with  a  great  deal  of  water 
till  they  are  tender;  they  muff  be  tied  in  a  cloth  and 
kept  under  water,  the  water  muft  boil  before  you 
put  them  in ;  then  take  to  every  pound  of  orange, 
a  pound  and  half  of  double  refin’d  fugar,  beaten  and 
lifted  ;  then  have  in  readinefs  apple-water  made  of 
John- apples  ;  take  to  every  pint  of  that  water  a 
pound  of  fugar  ;  then  take  a  third  part  of  the  fugar 
and  put  to  the  water ;  boil  it  a  while,  and  fet  it  by 
to  cool  ;  then  cut  a  little  hole  in  the  bottom  of  your 
orange,  pick  out  all  the  feeds,  and  fill  them  up 
with  what  fugar  is  left ;  prick  your  oranges  all  over 
with  a  bodkin,  then  put  them  into  your  fyrup,  boil¬ 
ing  them  fo  fad  that  the  fyrup  may  cover  them,  then 
put  in  your  fugar  that  is  left  :  when  the  fyrup  will 
jully,  and  the  oranges  look  clear,  they  are  enough  ; 
then  glals  them  with  the  holes  uppermoft,  and  pour 
the  lyrup  upon  them. 
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To  make  Almond  Loaves. 

lL>Lanch  your  almonds  in  hot  water,  and  throw 
them  into  cold  ;  then  take  their  weight  in  dou¬ 
ble  refined  fugar  finely  fearced,beat  them  together 
until  they  come  to  a  pafte  ;  make  them  up  into 
little  loaves,  and  ice  them  over  with  fome  white  of 
egg  and  fugar  ;  bake  them  on  paper  ;  if  you  pleafe 
you  may  throw  your  almonds  into  orange-flower 
water  inftead  of  cold  water. 

To  make  Lemon  Bifket. 

A  K  E  fix  yellow  rinds  well  beat,  with  a  pound 
-*•  of  double  refin’d  fugar,  and  whites  of  four 
eggs,  till  come  to  a  pafte;  lay  them  on  wafer-paper, 
fo  bake  them  on  tins. 

To  make  Orange  Chips  crifp . 

pARE  your  oranges  very  thin,  leaving  as  little 
white  on  the  peel  as  poffible  ;  throw  the  rinds 
into  fair  water  as  you  pare  them  off,  then  boil  them 
therein  very  faff  till  they  are  tender,  ftill  filling  up 
the  pan  with  boiling  water  as  it  waftes  away  ;  then 
make  a  thin  fyrup  with  part  of  the  water  they  were 
boil’d  in,  and  put  the  rinds  therein,  and  juft  let  Vm 
boil  •,  then  take  them  off,  and  let  them  lie  in  the 
fyrup  three  or  four  days ;  then  botl  them  again,  till 
you  find  the  fyrup  begins  to  draw  between  your 
fingers ;  then  take  them  off,  from  the  fire,  and  let 
them  drain  through  a  colander  ;  take  out  but  a  few 
at  a  time,  becaufe,  if  they  cool  too  faft,  it  will  be 
difficult  to  get  the  fyrup  from  them,  which  muft  be 
done  by  paffing  every  piece  of  peel  through  your  fin¬ 
gers,  and  laying  them  fingle  on  a  fieve,  with  the 
rind  uppermoft  ;  the  fieves  may  be  fet  in  a  ftove,  or 
before  the  fire;  but  in  fummer  the  fun  is  hot  enough 
to  dry  them  ;  three  pounds  of  fugar  will  make  fyrup 
to  do  the  peels  of  twenty- five  oranges. 

'  '  .Q. 
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To  make  Syrup  of  Orange  Peel. 

O  every  pint  of  the  water,  in  which  the  orange- 
peels  were  fleep’d,  put  a  pound  of  fugar,  boil 
it,  and  when  it  has  boiled  a  little  fqueeze  in  fome 
juice  of  lemon,  making  it  more  or  lefs  fliarp  to 
your  tafle  •,  filter  the  lemon-juice  thro9  cap-paper  ; 
as  it  boils  fkim  it  clear  ;  when  boiled  enough  to 
keep,  take  it  off  the  fire,  and  when  cold  bottle  it ; 
when  your  orange-peels  are  dried  on  one  fide,  turn 
the  other,  and  do  fo  till  they  are  crifp  ;  brufh  the 
fugar  from  them,  then  take  a  cloth  dipt  in  warm 
water  and  wipe  off  all  that  remains  of  fugar  on  the 
rind  fide  ;  then  lay  them  on  the  fieve  again,  and  in 
an  hour  they  will  be  dry  enough  to  put  into  your 
boxes  to  keep. 

To  make  Orange  Marmalade. 

HP  A  K  E  a  pound  of  the  beft  Seville  oranges,  pare 
off  all  the  yellow  rind  very  thin,  quarter  the 
peel,  put  them  in  water,  cover  them  down  clofe, 
and  fhift  the  water  fix  or  feven  times  as  it  boils,  to 
take  the  bitternefs  out,  and  that  they  may  look  clear 
and  be  tender;  then  take  them  out,  dry  them  in  a 
cloth,  take  out  all  the  firings,  and  Cut  them  thin  as 
palates  ;  then  take  a  pound  of  double  refin’d  fugar 
beaten,  and  boil^  it  with  a  little  water  to  a  candy 
heigut ;  fkim  it  clean  and  put  in  your  peels,  let  them 
bon  near  half  an  hour  ;  have  in  readinefs  your 
orange-meat  all  pick’d  from  the  fkins  and  feeds,  and 
the  juice  of  two  large  lemons,  and  put  it  into  the 
peels,  boiling  all  together  a  quarter  of  an  hour  lon¬ 
ger  ;  lo  glafs  it  up,  and  paper  it  when  cold. 

"To  ?nake  Orange  Cakes . 

CUT  ^ur  oranges>  pick  out  all  their  meat  and 

V  k  ^U1Cu  *ree  ^ro?1  t^ie  ft^ngs  and  feeds,  and  fet 
1  y  3  then  boil  it,  and  fhift  the  water  till  your 

pee  s  are  tender  ;  dry  them  in  a  cloth,  mince  them 

‘  3  fmall. 
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fmall,  and  put  them  to  the  juice  ;  to  a  potirid  of 
that  weigh  a.  pound  and  a  half  of  double  refined 
fugar  \  dip  your  lumps  of  fugar  in  water,  and  boil 
it  to  a  candy  height ;  take  it  off  the  fire,  and  putin 
your  juice  and  peel,  ftir  it  well,  and  when  it  is  al- 
moft  cold  put  it  in  a  bafon,  and  fet  it  in  a  ftove  ; 
then  lay  it  thin  on  earthen  plates  to  dry,  and  as  it 
candies  fafhion  it  with  your  knife  •,  and  as  they  dry 
lay  them  on  glafs ;  when  your  plate  is  empty,  put 
more  out  of  your  bafon. 

7 0  make  Lemon  Cakes . 


RATE  off  the  yellow  rind  of  your  lemon* 
and  fqueeze  your  juice  to  that  peel ;  take  two 
apples  to  every  lemon,  pare  and  core  them,  and 
boil  them  clear,  then  put  them  to  your  lemon  ;  to  a 
pound  of  this  put  two  pounds  of  double  refined  fu¬ 
gar,  then  order  it  as  the  orange. 


.  To  candy  Orange  Flowers. 

T'AKE  orange- flowers  that  are  fbiff  and  frefh* 
boil  them  m  a  good  quantity  of  fpring-water 
in  a  preferving-pan,  and  when  they  are  tender  take 
them  up,  drain  them  through  a  fieve,  and  dry 
them  between  napkins  every  day  \  take  their  weight 
in  double  refined  fugar,  and  to  a  pound  put  half  a 
pint  of  water,  boil  it  till  it  ftands  in  a  thick  drop, 
and  when  it  is  almoft  cold  put  it  to  your  flowers  in 
a  filver  or  China  bafon  ;  fhake  them  well  together, 
and  fet  them  in  a  flove,  or  in  the  fun,  and  when 
they  begin  to  candy  take  them  out,  and  lay  them  on 
glafies  to  dry  ;  fift  fugar  on  them,  and  turn  them 
every  day  till  they  are  crifp. 

To  make  clear  Candy. 


A  K  E  fix  ounces  of  water,  and  four  ounces  of 
fine  fugar  fearced,  fet  it  on  a  flow  fire  to  melt 
without  ftirring,  let  it  boil  till  it  comes  to  a  ftrong 
candy  ;  then  have  ready  your  peel  or  fruit  fc aided 
hot  in  the  fyrup  they  were  kept  in,  drain  them  very 
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well  from  it,  and  put  them  into  your  candy,  which 
you  mu  ft  rub  on  the  Tides  of  your  bafon  with  the 
back  of  your  fpoon  till  you  fee  the  candy  pretty 
white  ;  take  out  the  fruit  with  a  fork,  touch  it  not 
with  your  fingers  ;  if  right,  the  candy  will  fhine  on 
your  fruit,  and  dry  in  three  or  four  hours  in  an  in¬ 
different  hot  ftove  ;  lay  your  fruit  on  fieves. 

To  keep  Fruit  in  Syrup  to  candy . 

T  F  you  candy  orange  or  lemon-peels,  you  muft 
firft  rub  them  with  fait,  then  cut  in  what  fafhion 
you  pleafe,  and  keep  them  in  water  two  days,  then 
boil  them  tender,  fhifting  the  water  you  boil  them 
in  two  or  three  times ;  you  muft  have  a  fyrup  rea¬ 
dy,  a  pint  of  water  to  a  pound  of  fugar,  fcald  your 
peels  in  it  till  they  look  clear.  Fruit  is  done  the  fame 
v/ay,  but  not  boil’d  till  you  put  them  in  your  fyrup  ; 
you  muft  heat  your  fyrup  once  a^week,  taking  out 
your  fruit,  and  put  them  in  again  while  the  fyrup  is 
hot  *,  the  fyrup  will  keep  all  the  year. 


To  dry  Apricocks  like  Prunello  s. 

^T1  AKE  a  pound  of  apricocks,  being  cut  in 
A  halves  or  quarters,  let  them  boil  till  they  be  very 
tender  in  a  thin  fyrup  ;  let  them  ftand  a  day  or  two 
in  the  ftove  ;  then  take  them  out  of  the  fyrup,  and 
lay  them  drying  till  they  be  as  dry  as  prunello’s, 
then  box  them  *,  you  may  make  your  fyrup  red  with 
the  juice  of  red  plumbs  *,  if  you  pleafe  you  may 
pare  them. 


To  prejerve  green  Cucumbers . 

'TAKE  gerkins,  rub  them  clean,  and  green 
them  in  hot  water  *,  then  take  their  weight  in 
double  refin’d  fugar,  boil  it  to  a  thick  fyrup  with  a 
quarter  of  a  pint  of  fpring-water  to  every  pound  of 
fugar  ♦,  then  put  in  your  cucumbers  and  fet  them 
over  the  fire,  but  not  to  boil  faft,  fo  do  two  or  three 

days ;  the  laft  day  boil  them  till  they  are  tender  and 
clear,  fo  glafs  them  up.  r 
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To  make  clear  Cakes  of  Goofeberries. 

AKE  your  white  Butch  goofeberries  when  they 
are  thorough  ripe,  break  them  with  your  fin¬ 
gers,  and  iqueeze  out  all  the  pulp  into  a  fine  piece  of 
cambrick  or  thick  muflin,  to  run  thro’  clear;  then 
weigh  the  juice  and  fugar  one  againft  the  other ; 
then  boil  the  juice  a  little  while  ;  then  put  in  your 
fugar  and  let  it  diffolve,  but  not  boil  ;  fkim  it  and 
put  it  into  glafles,  and  ftove  it  in  a  warm  flove. 

Another  Way  to  make  Orange  Mar¬ 
malade. 


D  ASP  your  oranges,  cut  out  all  the  meat,  boil 
the  rinds  very  tender,  and  cut  them  very  fine  ; 
then  take  three  pounds  of  double  refined  fugar,  and 
a  pint  of  water,  boil  and  fkim  it,  and  then  put  in  a 
pound  of  rind  ;  boil  very  faft  till  the  fugar  is  very 
thick,  then  put  in  the  meat  of  your  oranges,  the 
feeds  and  fkins  being  pick’d  out,  and  a  pint  of  very 
ftrong  pippin  jelly  ;  boil  all  together  very  faft  half 
an  hour,  then  put  it  in  flat  pots  or  glafles ;  when  it 
is  cold  paper  it  up. 


To  preferve  Cherries. 


/'''  ATHER  your  cherries  of  a  bright  red,  not 
^  too  ripe,  weigh  them,  and  to  every  pound  of 
cherries  put  three  quarters  of  a  pound  of  double 
refin’d  fugar  beaten  fine;  ftone  them,  and  ftrew  fome 
fugar  on  them  as  you  ftone  them  ;  to  keep  their 
colour,  wet  your  fugar  with  fair  water,  near  half  a 
pint,  and  boil  and  fkim  it,  then  put  in  three  fmall 
fpoonfuls  of  the  juice  of  currants  that  was  infufed 
with  a  little  water;  give  it  another  boil  and  fkim,  and 
put  in  your  cherries;  boil  them  till  they  are  tender, 
then  pour  them  into  a  China  bafon;  cover  them  with 
paper,  and  fet  them  by  twenty-four  hours;  then  put 
them  in  your  preferving  pan  and  boil  them  till  they 
look  clear  ;  put  them  in  your  glafs  clear  from  the  fy- 
irup?  and  put  the  fyrup  on  them  ftrain’d  thro’  muflin. 

0^3  r* 
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To  preferve  green  Apricocks. 

BEFORE  the  ftones  are  hard,  wet  them  and  lay 
them  in  a  coarfe  cloth,  and  put  to  them  two  or 
three  handfuls  of  fait,  rubbing  them  till  the  rough- 
nefs  is  off ;  then  put  them  in  fcalding  water,  and 
fet  them  over  the  fire  till  almoft  boiied  ;  then  fet 
thexm  off  till  almoft  cold ;  do  this  two  or  three  times  ; 
after  this  let  them  be  clofe  covered,  and  when  they 
look  green,  let  them  boil  till  they  begin  to  be 
tender  •,  weigh  them,  and  take  their  weight  in  dou¬ 
ble  refined  fugar,  to  a  pound  of  fugar  half  a  pint  of 
water  \  make  the  fyrup,  and  when  almoft  cold  put 
in  your  apricocks,  boil  them  well  till  clear  ;  warm 
the  fyrup  two  or  three  times  till  thick,  or  put  them 
in  cold  jelly,  or  dry  them  as  you  ufe  them. 

To  preferve  Apricocks  that  are  ripe . 

FATHER  your  apricocks  about  half  ripe,  be¬ 
fore  they  look  too  yellow ;  weigh  them,  and 
to  every  pound  put  three  quarters  of  a  pound  of 
treble  refined  fugar  finely  beaten  and  fifted  ;  then 
pare  them,  and  cut  them  in  the  parting  to  take  out 
the  ftone  ;  then  make  a  fine  fyrup  of  the  fugar, 
keeping  a  little  out  to  ftrew  on  them  whilft  they  are 
boiling  •,  and  after  they  are  boiled  a  little,  take  them 
out  of  the  pan  and  put  them  in  a  bafon  ;  cover  them 
clofe  with  paper,  and  let  them  ftand  twenty-four 
hours ;  be  careful  not  to  break  them  in  taking  them 
out ;  the  next  day  boil  them  up  for  good  $  put  them 
into  your  glaffes  with  care  ;  ftrain  your  fyrup  over 
them  through  muflin. 

To  candy  Orange  Chips. 

p  A  R  E  your  oranges,  and  foak  the  peelings  in 
water  two  days,  fluffing  the  water  twice  ;  but 
it  you  lpve  them  bitter,  foak  them  not  ;  tie  your 
pee  s  up  in  a  cloth,  and  when  your  water  boils  put 
t  etn  in,  and  let  them  boil  till  they  are  tender  ;  then 
^  e  what;  double  refined  fug^r  will  do,  break  it 

fulfill. 
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fmall,  wet  it  with  a  little  water,  and  let  it  boil  til' 
it  is  near  candy  high  ;  then  cut  your  peels  of  what 
lengths  you  pleafe,  and  put  them  into  the  fyrup ; 
fet  them  on  the  fire,  and  let  them  heat  well  through  ; 
then  let  them  ftand  a  while  •,  heat  them  twice  a  day, 
but  not  boil  ;  let  them  be  fo  done  till  they  begin  to 
candy,  then  take  them  out  and  put  them  on  plates 
to  dry,  and  when  dry  keep  them  near  the  fire. 

To  candy  Orange  Flowers. 

Tj'  I  R  S  T  pick  your  orange-flowers,  and  boil 
A  them  quick  in  fair  water  till  they  are  very  ten¬ 
der;  then  drain  them  through  a  hair  fieve  very  clean 
from  the  water  ;  to  a  pound  of  double  refined  fu- 
gar  take  half  a  pint  of  fair  water,  and  as  much 
orange-flower  water,  and  boil  it  up  to  a  thick  fy¬ 
rup  ;  then  pour  it  out  into  broad  flat  glafles,  and  let 
the  fyrup  ftand  in  the  glafles  about  an  inch  thick ; 
when  it  is  near  cold,  drop  in  your  flowers,  as  many 
as  you  think  convenient,  and  fet  your  glafles  in  a 
ftove  with  a  moderate  heat,  for  the  flower  they 
candy,  the  finer  the  rock  will  be ;  when  you  fee  it 
is  well  candied  top  and  bottom,  and  that  it  glitters, 
break  the  candy  at  top  in  as  great  flakes  as  you  can, 
and  lay  the  biggeft  piece  at  the  bottom  on  glafs- 
plates,  and  pick  out  the  reft,  piling  it  up  with  the 
flowers  to  what  fize  you  pleafe  ;  after  that  it  will 
prefently  be  dry  in  a  ftove. 

To  fcald  Fruit  for  prefent  Ufe. 

pUT  your  fruit  into  boiling  water,  as  much  as 
will  almoft  cover  them,  fet  them  over  a  flow 
fire,  keep  it  in  a  fcald  till  tender,  turning  the  fruit 
where  the  water  does  not  cover  ;  when  tender,  lay 
paper  clofe  on  it,  let  it  ftand  till  cold  ;  to  a, pound 
of  fruit  put  half  a  pound  of  fugar  ;  let  it  boil,  but 
not  fail,  till  itlooks  clear;  all  fruit  are  done  whole  but 
pippins,  and  they  in  halves,  with  orange  or  lemon¬ 
ed  peel. 
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peel,  and  juice  of  lemon  ;  cut  your  peel  very  thins 
like  threads,  and  ftrew  them  on  your  pippins. 

; To  make  Marmalade  of  Apricocks • 


ATHER  your  apricocks  juft  turn’d  from  the 
green,  of  a  very  pale  yellow,  pare  them  thin 
and  weigh  them,  three  quarters  of  a  pound  of  double 
refined  fugar  to  a  pound  of  apricocks  ;  then  cut 
them  in  halves,  take  out  the  ftones,  and  flice  them 
thin  *,  beat  your  fugar,  and  put  it  in  your  preferving 
pan  with  your  fliced  apricocks,  and  three  or  four 
fpoonfuls  of  water  •,  boil  and  fkim  them,  and  when 
they  are  tender  put  them  in  glaftes. 


"To  make  a  Goofeherry  Gam . 

/“I  AT  H  E  H  your  goofeberries  full  ripe,  but 
green,  top  and  tail  them,  and  weigh  them,  a 
pound  of  fruit  to  three  quarters  of  a  pound  of  dou¬ 
ble  refined  fugar,  and  half  a  pint  of  water  \  boil 
them  till  clear  and  tender,  then  put  it  in  pots, 


7b  keep  Orange  Flowers  in  Syrup . 

ip  I  C  K  off  the  leaves,  and  throw  them  in  water 
boiling  on  the  fire,  and  fqueeze  into  it  the  juice 
of  two  or  three  lemons  •,  let  them  boil  half  a  quarter 
of  an  hour,  and  then  throw  them  into  cold  water  ; 
then  lay  them  on  cloths  to  drain  well  *,  then  beat 
and  fife  fome  double  refined  fugar,  lay  fome  on  the 
bottom  of  a  gallipot,  and  then  a  layer  of  flowers,  , 
and  then  more  fugar,  till  all  is  in  ;  when  the  fugar 
melts  put  in  more,  till  there  is  a  pretty  deal  of  fy- 
rup,  fo  paper  them  up  for  ufe  ;  you  may  put  them 
in  jelly,  or  what  you  pleafe. 

7b  make  white  Quince  Marmalade . 

g  C  A  L  D  your  quinces  tender,  take  off  the  fkin, 
aud  pulp  them  from  the  core  very  fine,  and  to 
every  pound  of  quince  have  a  pound  and  a  half  of 
double  refined  fugar  in  lumps,  and  half  a  pint  of 
vatei  ;  dip  your  fugar  in  the  water,  and  boil  and 


fkim 
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fkim  it  till  it  is  a  thick  fyrup  *,  then  put  in  your 
quince,  boil  and  fkim  it  on  a  quick  fire  a  quarter  of 
an  hour,  fo  put  it  in  your  pots. 

To  make  red  Quince  Marmalade. 

DARE  and  core  a  pound  of  quince,  beat  the  pa* 

•  rings  and  cores  and  fome  of  your  word:  quinces, 
and  flrain  out  the  juice  *,  to  every  pound  of  quince 
take  ten  or  twelve  fpoonfuls  of  that  juice  and  three 
quarters  of  a  pound  of  loaf  fugar  •,  put  all  into  your 
preferving-pan,  cover  it  clofe,  and  let  it  flew  over 
a  gentle  fire  two  hours  •,  when  it  is  of  an  orange- 
red,  uncover,  and  boil  it  up  as  fail  as  you  can ;  when 
of  a  good  colour,  break  it  as  you  like  it ;  give  it  a 
boil  and  pot  it  up. 


To  preferve  Apricocks  ripe. 

ATHER  your  apricocks  of  a  fine  colour, 
but  not  too  ripe  ;  weigh  them,  and  to  every 
pound  of  apricocks  put  a  pound  of  double  refin’d 
fugar  beaten  and  fifted  •,  flone  and  pare  your  apri¬ 
cocks  ;  as  you  pare  them  put  them  into  the  pan  you 
do  them  in,  with  fugar  flrew’d  over  and  under  them; 
let  them  not  touch  one  another,  but  put  fugar  be¬ 
tween  ;  cover  them  up  and  let  them  lie  till  the  next 
day,  then  ftir  them  gently  till  the  fugar  is  melted ; 
then  put  them  on  a  quick  fire  and  let  them  boil  half 
an  hour,  fkimming  exceeding  well  all  the  while  ; 
then  take  it  off  and  cover  it  till  it  is  quite  cold,  or  till 
the  next  day  •,  then  boil  it  again,  fkimming  it  very 
well  till  it  is  enough  ;  fo  put  it  in  pots. 


To  preferve  green  Apricocks. 

*Tp  A  K  E  green  apricocks,  about  the  middle  of 
June ,  or  when  the  flone  is  hard,  put  them 
on  the  fire  in  cold  water  three  or  four  hours,  cover 
them  clofe,  but  firft  t^ke  their  weight  in  double 
refined  fugar  ;  then  pare  them  nicely  j  dip  your 

fugar 
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fugar  in  water,  and  boil  the  water  and  fugar  very 
well ;  then  put  in  your  apricocks,  and  let  them 
boil  till  they  begin  to  open  ;  then  take  out  the  ftone, 
and  clofe  it  up  again,  and  put  them  in  the  fyrup, 
and  let  them  boil  till  they  are  enough,  (kimming 
all  the  while  *  then  put  them  in  pots. 

! "To  preferve  the  great  white  Plumb . 

O  a  pound  of  plumbs  take  three  quarters  of  a 
^  pound  of  double  refined  fugar  in  lumps  ;  dip 
your  fugar  in  water,  and  boil  and  fkim  very  well ; 
flit  your  plumbs  down  the  feam,  and  put  them  into 
the  fyrup  with  the  flit  downward  ;  let  them  flew 
over  the  fire  a  quarter  of  an  hour  ;  fkim  very  well 
and  take  them  off ;  and  when  cold  turn  them,  and 
cover  them  up,  and  turn  them  in  the  fyrup,  every 
day,  two  or  three  times  a  day  for  five  days  ;  then 
put  them  in  pots. 

To  make  Jelly  of  Currants. 

CTRIP  your  currants,  put  them  in  a  jug,  and 
^  infufe  in  water  ;  (train  out  the  juice  upon  fugar; 
fweeten  to  your  tafle,  boil  it  a  great  while  till  it 
jellies,  fkimming  all  the  while,  and  then  put  it  in 
your  glaffes. 

To  make  Apricock  Chips, 

JDARE  your  apricocks,  and  part  them  in  the  mid¬ 
dle  ;  take  out  the  (tone,  and  cut  them  crofs- 
ways  pretty  thin  ;  as  you  cut  them  ftrew  a  very  little 
fugar  over  them  beaten  and  lifted,  then  fet  them  on 
the  fire,  and  let  them  ftew  gently  a  quarter  of  an 
hour  •,  then  take  them  off,  cover  them  up,  and  fet 
them  by  till  the  next  day  ;  then  fet  them  on  the  fire 
as  long  as  before  ;  take  them  out  one  by  one  and 
Jay  them  on  a  fieve  ;  ftrew  fugar  on  the  fieve,  and 

over 
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over  them  ;  dry  them  in  the  fun  or  cool  oven,  turn 
them  often  \  when  dry  put  them  in  boxes. 

To  male  a  fweet  Bag  for  Linen. 

A  K  E  of  orrice  roots,  fweet  calamus,  cy- 
“*■  prefs  roots,  of  dried  lemon-peel,  and  dried 
orange-peel  ;  of  each’ a  pound  \  a  peck  of  dried 
rofes  ;  make  all  thefe  into  a  grofs  powder  ;  co- 
riander  feed  four  ounces,  nutmegs  an  ounce  and  a 
half,  an  ounce  of  cloves  ;  make  all  thefe  into  fine 
powder  and  mix  with  the  other  ;  add  mufk  and 
ambergreafe  ;  then  take  four  large  handfuls  of  la¬ 
vender-flowers  dried  and  rubb’d  ;  of  fweet- marjo¬ 
ram,  orange-leaves,  and  young  walnut- leaves,  of 
each  a  handful,  all  dried  and  rubb’d  •,  mix  all  to¬ 
gether,  with  fome  bits  of  cotton  perfumed  with 
eflfences,  and  put  it  up  into  filk  bags  to  lay  with 
your  linen. 

'  ' "  < 

To  make  the  burning  Perfume. 

*Tp  A  K  E  a  quarter  of  a  pound  of  damafk  rofe- 
leaves,  beat  them  by  themfelves,  an  ounce  of 
orrice  root  fliced  very  thin  and  fteeped  in  rofe-water, 
beat  them  well  together,  and  put  to  it  two  grains 
of  mufk,  as  much  civet,  two  ounces  of  benjamin 
finely  powder’d  ;  mix  all  together,  and  add  a  little 
powder’d  fugar,  and  make  them  up  in  little  round 
cakes,  and  lay  them  fingly  on  papers  to  dry  *  fet 
them  in  a  window  where  the  fun  come$,  they  will 
dry  in  two  or  three  days.  Make  them  in  June, 


All 
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All  Sorts  of  Made  Wines. 


To  make  Apricock  Wine . 

*Tp  AKE  three  pounds  of  fugar  and  three  quarts 
^  of  water,  let  them  boil  together,  and  fkim  it 
well ;  then  put  in  fix  pounds  of  apricocks  pared  and 
Honed,  and  let  them  boil  till  they  are  tender  -9  then 
take  them  up,  and  when  the  liquor  is  cold  bottle  it; 
up  ;  you  may  if  you  pleafe,  after  you  have  taken 
out  the  apricocks,  let  the  liquor  have  one  boil 
with  a  fpng  of  flower’d  clary  in  it  :  the  apricocks 
make  marmalade,  and  are  very  good  for  prefent 
{pending. 

To  make  Damfin  Wine. 

A  T  H  E  R  your  damfins  dry,  weigh  them, 
and  bruife  them  with  your  hand  ;  put  them 
into  an  earthen  Hein  that  has  a  faucet,  put  a  wreath 
of  draw  before  the  faucet ;  to  every  eight  pounds 
of  fruit  a  gallon  of  water  ;  boil  the  water,  fkim  it, 
and  put  it  to  your  fruit  fcalding  hot  ;  let  it  Hand 
two  whole  days  ;  then  draw  it  off,  and  put  it  into 
a  veffel  fit  for  it,  and  to  every  gallon  of  liquor  put 
two  pounds  and  a  half  of  fine  fugar  ;  let  the  veffel 
be  full,  and  flop  it  clofe  ;  the  longer  it  Hands  the 
better ;  it  will  keep  a  year  in  the  veffel ;  bottle  it 
out  j  the  Imall  damfin  is  the  beH  :  you  may  put  a 

very  fmall  lump  of  double  refined  fugar  in  every 
bottle. 

7b  make  Goofeberry  Wine . 

T*  A  E  to  every  four  pounds  of  goofeberries 
a  pound  and  a  quarter  of  fugar,  and  a  quart  of 

fair 
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fair  water ;  bruife  the  berries,  and  fteep  them  twenty- 
four  hours  in  the  water,  flirring  them  often ;  then  prefs 
the  liquor  from  them,  and  put  your  fugar  to  the 
liquor  ;  then  put  it  in  a  vefiel  fit  for  it,  and  when 
it  has  done  working  {top  it  up,  and  let  it  {land  a 
month  ;  then  rack  it  off  into  another  vefiel,  and 
let  it  ftand  five  or  fix  weeks  longer  ;  then  bottle  it 
out,  putting  a  fmall  lump  of  fugar  into  every  bottle; 
cork  your  bottles  well,  and  at  three  months  end  it 
will  be  fit  to  drink.  In  the  fame  manner  is  currant 
and  rafpberry  wine  made  ;  but  cherry  wine  differs, 
for  the  cherries  are  not  to  be  bruifed,  but  ftoned, 
and  put  the  fugar  and  water  together,  and  give  it  a 
boil  and  a  (kirn,  and  then  put  in  your  fruit,  letting 
it  flew  with  a  gentle  fire  a  quarter  of  an  hour  ;  then 
let  it  run  through  a  fieve  without  preffing,  and  when 
it  is  cold  put  it  in  a  vefiel,  and  order  it  as  your  goofe- 
berry  or  currant  wine.  The  only  cherries  for  wine 
are,  the  great  bearers,  murrey  cherries,  morelloes, 
black  Flanders ,  or  the  John  Fredujkin  cherries. 

Pearl  Goofeberry  JVine . 

A  K  E  as  many  as  you  pleafe  of  the  bed  pearl 
goofeberries,  bruife  them,  and  let  them  {land 
all  night  ;  the  next  morning  prefs  or  fqueeze  them 
out,  and  let  the  liquor  {land  to  fettle  feven  or  eight 
hours  ;  then  pour  off  the  clear  from  the  fettling, 
and  meafure  it  as  you  put  it  into  your  vefiel,  adding 
to  every  three  pints  of  liquor  a  pound  of  double 
refined  fugar  ;  break  your  fugar  in  fmall  lumps, 
and  put  it  in  the  vefiel,  with  a  bit  of  ifing-glafs,  fiop 
it  up,  and  at  three  months  end  bottle  it  out,  put¬ 
ting  into  every  bottle  a  lump  of  double  refined  fu¬ 
gar.  This  is  the  fine  goofeberry  wine. 

To  make  Cherry  Brandy. 

A  K  E  fix  dozen  pounds  of  cherries,  half  red 
^  and  half  black,  mafh  or  fqueeze  them  with 

you 
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your  hands  to  pieces,  and  put  to  them  three  gallons 
of  brandy,  letting  them  fland  fleeping  twenty-four 
hours ;  then  put  the  mafhed  cherries,  and  liquor  a 
little  at  a  time,  into  a  canvas  bag,  and  prefs  it  as 
long  as  any  juice  will  run  ;  fweeten  it  to  your  tafle, 
put  it  into  a  velfel  fit  for  it,  let  it  fland  a  month, 
and  bottle  it  out  ;  put  a  lump  of  loaf  fugar  into 
every  bottle. 

To  make  Cherry  Wine. 

DULL  the  flalks  of  the  cherries,  and  mafh 
A  them  without  breaking  the  ftones  ;  then  prefs 
them  hard  thro’  a  hair  bag,  and  to  every  gallon  of 
liquor  put  a  pound  and  a  half  of  fix-penny  fugar  ; 
the  velfel  mufl  be  full,  and  let  it  work  as  long  as  it 
makes  a  noife  in  the  velfel ;  then  flop  it  up  clofe  for 
a  month  or  fix  weeks ;  when  it  is  fine,  draw  it  into 
bottles,  put  a  lump  of  loaf  fugar  into  each  bottle, 
and  if  any  of  them  fly,  open  them  all  for  a  mo¬ 
ment,  and  cork  them  well  again  ;  it  will  not  be  fit 
to  drink  in  lefs  than  a  quarter  of  a  year. 

To  make  Currant  Wine. 

*  j  *  A  K  E  four  gallons  of  currants,  not  too  ripe, 
and  flrip  them  into  an  earthen  flein  that  has  a 
cover  to  it ;  then  take  two  gallons  and  a  half  of  wa¬ 
ter,  and  five  pounds  and  a  half  of  double  refined  fu¬ 
gar  ;  boil  the  fugar,  and  water  together,  fkim  it,  and 
pour  it  boiling  hot  on  the  currants,  letting  it  fland 
forty-eight  hours  ;  then  flrain  it  through  a  flannel 
.bag  into  the  flein  again,  let  it  fland  a  fortnight  to 
fettle,  and  bottle  it  out. 

To  make  Jirong  Mead. 

J '  A  K  E  of  fpring-water  what  quantity  you 
.  P^afe>  make  it  more  than  blood-warm,  and 
aulolve  honey  in  it  till  it  is  flrong  enough  to  bear  an 

egg. 
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egg,  the  breadth  of  a  fhilling,  then  boil  it  gently, 
near  an  hour,  taking  off  the  fcum  as  it  rifes ;  then 
put  to  about  nine  or  ten  gallons,  feven  or  eight 
large  blades  of  mace,  three  nutmegs  quartered,  twen¬ 
ty  cloves,  three  or  four  flicks  of  cinnamon,  two  or 
three  roots  of  ginger,  and  a  quarter  of  an  ounce  of 
Jamaica  pepper ;  put  thefe  fpices  into  the  kettle  to 
the  honey  and  water,  a  whole  lemon,  with  a  fprig 
of  fweet-briar,  and  a  fprig  of  rofemary  ;  tie  the  briar 
and  rofemary  together,  and  when  they  have  boiled 
a  little  while,  take  them  out,  and  throw  them  away ; 
but  let  your  liquor  Hand  on  the  fpice  in  a  clean 
earthen  pot,  till  the  next  day  ;  then  ftrain  it  into  a 
velfel  that  is  fit  for  it,  put  the  fpice  in  a  bag,  hang 
it  in  the  veffel,  flop  it,  and  at  three  months  draw  it 
into  bottles  :  be  fure  that  it  is  fine  when  it  is 
bottled  ;  after  it  is  bottled  fix  weeks,  it  is  fit  to 
drink. 

To  make  fmall  white  Mead. 

*Tp  A  K  E  three  gallons  of  fpring-water,  make  it 
hot,  and  diffolve  in  it  three  quarts  of  honey, 
and  a  pound  of  loaf  fugar  ;  let  it  boil  about  half  an 
hour,  and  fkim  it  as  long  as  any  rifes ;  then  pour  it 
out  into  a  tub,  and  fqueeze  in  the  juice  of  four  le¬ 
mons,  put  in  the  rinds  but  of  two,  twenty  cloves, 
two  races  of  ginger,  a  top  of  fweet-briar,  and  a  top 
of  rofemary  •,  let  it  Hand  in  a  tub  till  it  is  but  blood- 
warm  ;  then  make  a  brown  toad,  and  fpread  it  with 
two  or  three  fpoonfuls  of  ale  yeafl  *,  put  it  into  a 

vefiel  fit  for  it ;  let  it  fland  four  or  five  days,  then 

*  * 

bottle  it  out. 

Tb  make  Raijin  Wine. 

*TP  A  K  E  two  gallons  of  fpring-water,  and  let  it 
A  boil  half  an  hour  ;  then  put  into  a  flein-pot 
two  pound  of  raifins  floned,  two  pounds  of  fugar, 
the  rind  of  two  lemons,  and  the  juice  of  four  5  then 

pour 
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pour  the  boiling  water  on  the  things  in  the  ftein,  and 
let  it  Hand  cover’d  four  or  five  days ;  ftrain  it  out 
and  bottle  it  up  :  in  fifteen  or  fixteen  days  it  will  be 
fit  to  drink  ;  it  is  a  very  cool  and  pleafant  drink  in 
hot  weather. 


To  make  Shrub. 

A  K  E  two  quarts  of  brandy,  and  put  it  in  a 
A  large  bottle,  adding  to  it  the  juice  of  five  le¬ 
mons,  the  peels  of  two,  and  half  a  nutmeg  ;  Hop  it 
up  and  let  it  ftand  three  days,  and  add  to  it  three 
pints  of  white  wine,  a  pound  and  half  of  fugar  *,  mix 
it,  ftrain  it  twice  through  a  flannel,  and  bottle  it 
up  ^  it  is  a  pretty  wine,  and  a  cordial. 

To  make  Orange  Wine . 

PUT  twelve  pounds  of  fine  fugar  and  the  whites 
of  eight  eggs  well  beaten  into  fix  gallons  of 
fpring-water  ;  let  it  boil  an  hour,  fkimming  it  all  the 
time  *,  take  it  off,  and  when  it  is  pretty  cool  put  in 
the  juice  and  rind  ol  fifty  Seville  oranges,  and  fix 
fpoonfuls  of  good  ale  yeaft,  and  let  it  ftand  two 
days ;  then  put  it  into  your  veffel,  with  two  quarts 
of  rheniih  wine,  and  the  juice  of  twelve  lemons  \ 
you  muft  let  the  juice  of  lemons  and  wine,  and  two 
pounds  of  double  refined  fugar,  ftand  clofe  cover’d 
ten  or  twelve  hours  before  you  put  it  in  the  veffel 
to  your  orange  wine,  and  fkim  off  the  feeds  before 
you  put  it  in  ;  the  lemon-peels  muft  be  put  in  with 
the  oranges,  half  the  rinds  muft  be  put  into  the 

vehel  ;  it  muft  ftand  ten  or  twelve  days  before  it  is 
fit  to  bottle. 

To  make  Birch  Wine .  . 

J  IN  March  bore  a  hole  in  a  birch  tree,  and  put  in  a 
faucet,  and  it  will  run  two  or  three  days  together 
without  hurting  the  tree  j  then  putin  a  pin  to  ftopit, 

and 
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dnd  the  next  year  you  may  draw  as  much  from  the 
fame  hole  ;  put  to  every  gallon  of  the  liquor  a  quart 
of  good  honey,  and  ftir  it  well  together  ,  boil  it  an 
hour,  fkim  it  well,  and  put  in  a  few  cloves  and  A 
piece  of  lemon-peel ;  when  it  is  almoft  cold  put  to  it 
fo  much  ale  yealf  as  will  make  it  work  like  new  ale  ; 
and  when  the  yeaft  begins  to  fettle,  put  it  in  a  run¬ 
let  that  will  juft  hold  it ;  fo  let  it  ftand  fix  weeks,  or 
longer  if  you  pleafe  *,  then  bottle  it,  and  in  a  month 
you  may  drink  it  ;  it  will  keep  a  year  or  two  *,  you 
may  make  it  with  ftigar,  two  pounds  to  a  gallon,  or 
fomething  more,  if  you  keep  it  long  ;  this  is  admi¬ 
rably  wholefome  as  well  as  pleafant,  an  opener  of 
obftrudtions,  good  againft  the  phthific,  the  fpleen 
and  fcurvy,  a  remedy  for  the  ftone  ;  it  will  abate 
heat  in  a  fever  or  thrufh,  and  has  been  given  with 
good  fuccefs. 

To  ?nake  Sugar  TVine. 

OIL  twenty-fix  quarts  of  fpring-water  a  quar¬ 
ter  of  an  hour,  and  when  it  is  biood-warm  put 
twenty -five  pounds  of  Malaga  raifins  pick’d,  rub’d, 
and  Hired  into  it,  with  half  abufhel  of  red  fagefhred, 
and  a  porringer  of  ale  yeaft  ;  ftir  all  well  together, 
and  let  it  ftand  in  a  tub  covered  warm  fix  or  feven 
days,  ftirring  it  once  a  day  ;  then  ftrain  it  out  and 
put  it  in  a  runlet ;  let  it  work  three  or  four  days, 
and  flop  it  up  ;  when  it  has  ftood  fix  or  feven  days 
put  in  a  quart  or  two  of  Malaga  fack,  and  when  it 
is  fine  bottle  it. 

Vo  make  Cowjlip  TVine.  '  i 

O  fix  gallons  of  water  put  fourteen  pounds  of 
fugar,  ftir  it  well  together,  and  beat  the 
whites  of  twenty  eggs  very  Well,  and  mix  it  with 
the  liquor,  and  make  it  boil  as  faft  as  poftible  ; 
fkim  it  well,  and  iet  it  continue  boiling  two  hours; 
then  ftrain  it  thro5  a  hair  fieve,  and  fet  it  a  cooling  3 
&n.d  when  it  is  as  cold  as  wort  fliould  be,  put  a 
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fmall  quantity  of  yeaft  to  it  on  a  toad,  or  in  a 
difh  ;  let  it  (land  all  night  working-,  then  bruife  a 
peck  of  cowflips,  put  them  into  your  veffel,  and 
your  liquor  upon  them,  adding  fix  ounces  of  fyrup 
of  lemons  ^  cut  a  turf  of  grafs  and  lay  on  the  bung  ; 
let  it  (land  a  fortnight,  and  then  bottle  it  put  your 
tap  into  your  veil'd  before  you  put  your  wine  in, 
that  you  may  not  fhake  it. 

To  make  Rafpberry  Wine . 

AK  E  your  quantity  of  rafpberries  and  bruife 
them,  put  them  in  an  open  pot  twenty-four 
hours,  then  iqueeze  out  the  juice,  and  to  every 
gallon  put  three  pounds  of  fine  fugar  and  two  quarts 
of  canary  *,  put  it  into  a  ftein  or  veffel,  and  when  it 
hath  done  working  ftop  it  clofe  when  it  is  fine  bot¬ 
tle  it :  it  mu  ft  ftand  two  months  before  you  drink  it. 

* 

To  make  Rafpberry  Wine  another  way. 

DOUND  your  fruit  and  ftrain  them  through  a 
A  cloth*  then  boil  as  much  water  as  juice  of  rafp¬ 
berries,  and  when  it  is  cold  put  it  to  your  fqueezings ; 
let  it  ftand  together  five  hours,  then  ftrain  it  and 
mix  it  with  the  juice,  adding  to  every  gallon  of  this 
liquor  two  pounds  and  a  half  of  fine  fugar  ;  let  it 
ftand  in  an  earthen  veffel  clofe  cover’d  a  week,  then 
put  it  in  a  veffel  fit  for  it,  and  let  it  ftand  a  month, 
or' till  it  is  fine  :  bottle  it  off. 

To  make  Morelia  Cherry  Wine , 

E  T  your  cherries  be  very  ripe,  pick  off  the 
ftalks,  and  bruife  your  fruit  without  breaking 
the  ftones  ;  put  them  in  an  open  veffel  together  \  let 
them  ftand  twenty-four  hours  \  then  prefs  them,  and 
to  every  gallon  put  two  pounds  of  fine  fugar  \  then 
put  it  up  in  your  cafk,  and  when  it  has  done  work¬ 
ing  flop  it  clofe  ;  let  it  ftand  three  or  four  months 
and  bottle  it ,  it  will  be  fit  to  drink  in  two  months. 
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'To  make  Quince  Wine. 

^Tp  A  K  E  your  quinces  when  they  are  thorough 
ripe,  wipe  off  the  fur  very  clean  ;  then  take 
out  the  cores,  bruife  them  as  you  do  apples  for  cy¬ 
der,  and  prefs  them,  adding  to  every  gallon  of  juice 
two  pounds  and  a  half  of  fine  fugar  ;  flir  it  toge¬ 
ther  till  it  is  diffolved  •,  then  put  it  in  your  calk,  and 
when  it  has  done  working,  flop  it  clofe  ;  let  it  fland 
till  March  before  you  bottle  it.  You  may  keep  it 
two  or  three  years^  it  will  be  the  better. 

Another  fort  of  Rafpberry  Wine. 

npAKE  four  gallons  of  rafpberries,  and  put  them 
^  in  an  earthen  pot  j  then  take  four  gallons  of 
water,  boil  it  two  hours,  let  it  ftand  till  it  is  blood- 
warm,  put  it  to  the  rafpberries,  and  flir  them  well 
together  ;  let  it  Hand  twelve  hours  ;  then  ftrain  it 
off,  and  to  every  gallon  of  liquor  put  three  pounds 
of  loaf  fugar,  fet  it  over  a  clear  fire,  and  let  it  boil 
till  all  the  fcum  is  taken  off  -}  when  it  is  cold,  put 
it  into  bottles,  and  open  the  corks  every  day  for  a 
fortnight,  and  then  flop  them  clofe. 

To  make  Lemon  Wine. 


pp  A  K  E  fix  large  lemons,  pare  off  the  rind, 
A  cut  them,  and  fqueeze  out  the  juice  ;  fleep 
the  rind  in  the  juice,  and  put  to  it  a  quart  of 
brandy  ;  let  it  fland  in  an  earthen  pot  clofe  flopt 
three  days  *,  then  fqueeze  fix  more,  and  mix  with 
two  quarts  of  faring- water,  and  as  much  fugar  as 
will  fweeten  the  whole  •,  boil  the  water,  lemons,  and 
fugar  together,  letting  it  fland  till  it  is  cool  ;  then 
add  a  quart  of  white  wine,  and  the  other  lemon  and 
brandy,  and  mix  them  together,  and  run  it  thro5  a 
flannel  bag  into  fome  veffel  ;  let  it  fland  three 
months  and  bottle  it  off  *,  cork  your  bottles  very 
well,  and  keep  it  cool  ^  it  will  be  fit  to  drink  in  a 
month  or  fix  weeks. 
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To  make  Elder  Wine. 

\ 

Pp  AK  E  twenty* five  pounds  of  Malaga  raifins, 
A  rub  them  and  fhred  them  imall  •,  then  take  five 
gallons  of  fair  water  *  boil  it  an  hour,  and  let  it  (land 
till  it  is  but  blood-warm  •,  then  put  it  in  an  earthen 
crock  or  tub,  with  your  raifins ♦,  let  them  fteep  ten 
days,  (Erring  them  once  or  twice  a  day  ;  then  pafs 
the  liquor  thro’  a  hair  fieve,  and  have  in  readinefs 
five  pints  of  the  juice  of  elder-berries  drawn  off  as 
you  do  for  jelly  of  currants ;  then  mix  it  cold  with 
the  liquor,  fiir  it  well  together,  put  it  into  a  veffel, 
and  let  it  (land  in  a  warm  place  ;  when  it  has  done 
working  flop  it  clofe  :  bottle  it  about  Candlemas. 

To  make  Barley  Water. 

^T1  A  K  E  of  pearl  barley  four  ounces,  put  it  in  a 
large  pipkin  and  cover  it  with  water  \  when 
the  barley  is  thick  and  tender,  put  ifPmore  water 
and  boil  it  up  again,  and  fo  do  till  it  is  of  a  good 
thicknefs  to  drink  ;  then  put  in  a  blade  or  two  of 
brace,  or  a  flick  of  cinnamon  ;  let  it  have  a  walm  or 
two  and  flrain  it  out ;  fqueeze  in  the  juice  of  two  or 
three  lemons,  and  a  bit  of  the  peel,  and  fweeten  it 
to  your  tafle  with  fine  fugar  ;  let  it  (land  till  it  is 
cold,  and  then  run  it  through  a  bag,  and  bottle  it 
up  i  it  will  keep  three  or  four  days. 

To  make  Barley  Wine. 

*“P  A  K  E  half  a  pound  of  French  barley  and  boil 
it  in  three  waters,  and  fave  three  pints  of  the 
laff  water,  and  mix  it  with  a  quart  of  white  wine,  half 
a  pint  of  borage-water,  as  much  clary-water,  a  little 
red  role-water,  the  juice  of  five  or  fix  lemons,  three 
quarters  of  a  pound  of  fine  fugar,  and  the  thin  yellow 
rind  of  a  lemon  ^  brew  all  theie  quick  together,  run 
it  through  a  ftrainer  and  bottle  it  up  \  it  is  pleafant 
in  hot  weather,  and  very  good  in  fevers. 
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To  make  Plumb  Wine. 


TAKE  twenty  pounds  of  Malaga  raifins,  pick, 
rub,  and  fhred  them,  and  put  them  into  a 
tub  ;  then  take  four  gallons  of  fair  water,  boil  it  an 
hour,  and  let  it  ftand  till  is  blood-warm  ;  then  put 
it  to  your  raifins  ;  let  it  ftand  nine  or  ten  days,  ftir- 
ring  it  once  or  twice  a  day  •,  ftrain  out  your  liquor, 
and  mix  with  it  two  quarts  of  damfm-juice ;  put 
it  in  a  veflel,  and  when  it  has  done  working  ftop  it 
clofe  ;  at  four  or  five  months  bottle  it. 


To  make  JLbulum. 


TO  a  hogfhead  of  ftrong  ale  take  a  heap’d  bufhel 
of  elder- berries,  and  half  a  pound  of  juniper- 
berries  beaten  ;  put  in  all  the  berries  when  you  put 
in  the  hops,  and  let  them  boil  together  till  the  ber¬ 
ries  break  in  pieces,  then  work  it  up  as  you  do  ale  •, 
when  it  has  done  working,  add  to  it  half  a  pound 
of  ginger,  half  an  ounce  of  cloves,  as  much  mace, 
an  ounce  of  nutmegs,  as  much  cinnamon,  grofly 
beaten,  half  a  pound  of  citron,  as  much  eryngoroot, 
and  like  wife  of  candied  orange-peel ;  let  the  fweet- 
meats  be  cut  in  pieces  vory  thin,  and  put  With  the 
fpice  into  a  bag,  and  hang  it  in  the  veftel  when  you 
flop  it  up  ;  fo  let  it  ftand  till  it  is  fine,  then  bottle  it 
up,  and  drink  it  with  lumps  of  double  refined  fugar 
in  the  glafs. 

To  make  Cock  Ale. 


TAKE  ten  gallons  of  ale  and  a  large  cock,  the 
older  the  better  ;  parboil  the  cock,  flay  him 
and  ftamp  him  in  a  ftone  mortar  till  his  bones  are 
broken  (you  muft  craw  and  gut  him  when  you  flay 
him)  then  put  the  cock  into  two  quarts  of  lack,  and 
put  to  it  three  pounds  of  raifins  of  the  fun  ftoned, 
fome  blades  of  mace,  and  a  few  cloves;  put  all  thele 
into  a  canvas  bag,  and  a  little  before  you  find  the 
ale  has  done  working,  put  the  ale  and  bag  together 
into  a  vcifel  ;  in  a  week  or  nine  days  time  bottle  it 
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up  ;  fill  the  bottle  but  juft  above  the  neck,  and  give 
it  the  fame  time  to  ripen  as  other  ale. 

! To  make  Elder  Wine  at  Chriftmas. 

A|C  E  twenty  pounds  of  Malaga  or  Lipara 
raifins,  rub  them  clean,  and  fhred  them  fmall , 
then  take  five  gallons  of  water,  boil  it  an  hour,  and 
when  it  is  near  cold  put  it  in  a  tub  with  the  raifins  ; 
let  them  fteep  ten  days,  and  ftir  them  once  or  twice 
a  day ;  then  ftrain  it  thro5  a  hair  fieve,  and  by  infu- 
fion  draw  three  pints  of  elder-juice,  and  one  pint  of 
damfin-juice  ;  make  the  juice  into  a  thin  fyrup,  a 
pound  of  fugar  to  a  pint  of  juice,  and  not  boil  it 
much,  but  juft  enough  to  keep  ;  when  you  have 
{trained  out  the  raifin- liquor,  put  that  and  the  fyrup 
into  a  veffel  fit  for  it,  and  two:  pounds  of  fugar  % 
flop  the  bung  v/ith  a  cork  till  it  gathers  to  a  head, 
then  open  it,  and  let  it  ftand  till  it  has  done  working ; 
then  put  the  cork  in  again,  and  flop  it  very  clofe, 
and  let  it  ftand  in  a  warm  place  two  or  three  months, 
and  then  bottle  it;  make  the  elder  and  damfin-juice 
into  fyrup  in  its  feafon,  and  keep  it  in  a  cool  cellar 
till  you  have  convenience  to  make  the  wine. 
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To  make  fine  Milk  Punch . 


A  K  E  two  quarts  of  water,  one  quart  of  milk, 
half  a  pint  of  lemon-juice,  and  one  quart  of 
brandy,  fugar  to  your  tafte  ;  put  the  milk  and  wa¬ 
ter  together  a  little  warm,  then  the  fugar,  then  the 
Jemon -juice,  ftir  it  well  together,  then  the  brandy; 
iiir  it  again,  and  run  it  through  a  flannel  bag  till  it 

is  very  fine,  then  bottle  it  ;  it  will  keep  a  fortnight, 
or  more.  ° 

i  To  make  Mead \ 

O  thirteen  gallons  of  water  put  thirty-two 
pounds  of  honey,  boil  and  fkim  it  well,  then 
taKerofemary,  thyme,  bay-leaves  and  fweet-briar,one 
nandful  all  together ;  boil  it  an  hour,  then  put  it  into  a 
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tub  with  two  or  three  good  handfuls  of  the  flour  of 
malt;  flir  it  till  it  is  but  blood-warm,  then  ftrain  it 
through  a  cloth  and  put  it  into  a  tub  again  ;  then 
cut  a  toaft  round  a  quartern  loaf,  fpread  it  over  with 
good  ale  yeaft,  and  put  it  into  your  tub  ;  when  the 
liquor  has  done  fermenting  put  it  up  in  your  vefle] ; 
then  take  cloves,  mace,  nutmegs,  an  ounce  and  a 
half,  ginger  an  ounce,  fliced  ;  bruife  the  fpice,  and 
tie'  all  up  in  a  rag,  and  hang  it  in  the  veflel  ;  Hop 
it  up  clofe  for  ufe. 

Sage  Wine  another  way . 


>~jp  A  K  E  thirty  pounds  of  Malaga  raifins  picked 
A  clean  and  fhred  fniall,  and  one  bufhel  of  green 
fagefhred  fmall ;  then  boil  five  gallons  of  water,  let 
the  water  Hand  till  it  is  lukewarm,  then  put  it  in  a 
tub  to  your  fage  and  raifins  ;  let  it  Hand  five  or  fix 
days,  flirring  it  twice  or  thrice  a  day  ;  then  ftrain  and 
prefs  the  liquor  from  the  ingredients,  put  it  in  a  calk, 
and  let  it  ftand  fix  months,  then  draw  it  clean  off 
into  another  veflel;  bottle  it  in  two  days;  in  a  month 
or  fix  weeks  it  will  be  fit  to  drink,  but  beft  when 
it  is  a  year  old. 

To  make  Palermo  Wine. 


A  K  E  to  every  quart  of  water  a  pound  of 
^  Malaga  raifins,  rub  and  cut  the  raifins  fmall, 
and  put  them  to  the  water,  and  let  them  ftand  ten 
days,  ftirring  once  or  twice  a  day  ;  you  may  boil  the 
water  an  hour  before  you  put  it  to  the  raifins,  and 
let  it  ftand  to  cool  ;  at  ten  days  end  ftrain  out  your 
liquor,  and  put  a  little  yeaft  to  it ;  and  at  three  days 
end  put  it  in  the  veftei,  with  one  fpng  of  dried 
wormwood  ;  let  it  be  clofe  ftopt,  and  at  three 
months  end  bottle  it  off*. 

To  make  Clary  Wine, 

A  K  E  twenty- four  pounds  of  Malaga  raifins, 
pick  them  and  chop  them  very  fmall,  put  them 
in  a  tub,  and  to  each  pound  a  quart  of  water  ;  let 
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them  fteep  ten  or  eleven  days,  ftirring  It  twice  every 
day  v  you  inufi:  keep  it  covered  clofe  all  the  while  y 
then  (train  it  off,  and  put  it  into  a  veffel,  and  about 
half  a  peck  of  the  tops  of  clary,  when  it  is  in  bloffom  y 
(top  it  clofe  for  fix  weeks,  and  then  bottle  it  off  ^  in 
two  or  three  months  it  is  fit  to  drink.  It  is  apt  to 
have  a  great  fettlement  at  bottom  ;  therefore  it  is 
belt  to  draw  it  off  by  plugs,  or  tap  it  pretty  high. 

To  recover*  Wine  that  is  turned,  Ooarp. 

P  ACK  off  your  wine  into  another  veffel,  and  to 
ten  gajlons  put  the  following  powder  ;  take 
oyfler-fhells,  fcrape  and  wafh  off  the  brown  dirty 
outfide  of  the  fheil  ;  then  dry  them  in  an  oven  till 
they  will  powder  ;  a  pound  of  this  powder  to  every 
nine  or  ten  gallons  of  your  wine  :  ftir  it  well  , toge¬ 
ther,  and  flop  it  up,  and  let  it  ftartd  to  fettle  two  or 
three  days,  or  till  it:  is  fine  ;  as  foo.n  as  it  is  fine, 
bottle  it  off,  and  cork  it  well. 


To  fine  Wine  the  Lifbon  way . 

HP  O  every  twenty  gallons  of  wine,  take  the  whites 
-**  of  ten  eggs,  and  a  fmall  handful  of  fait ;  beat 
it  together  to  a  froth,  and  mix  it  well  with  a  quart 
or  more  of  the  wine ;  then  pour  it  into  the  veffel^ 
and  in  a  few  days  it  will  be  line. 

To  dear  Wine , 

PAKE  half  a  pound  of  hartfhorn,  and  diftolve 
it  in  cyder,  if  it  be  for  cyder,  or  rhenifh  wine 
loi  any  liquor.  This  is  enough  for  a  hop'fhead. 

To  make  Raifm  Wt  ne. 

AL  L  the  bed:  Malaga  raifins,  and  pick  the 
3  huge  ftalks  out,  and  have  your  water  ready, 
bon’d  and  cold  ;  meafure  as  many  gallons  as  you  de- 
]gu  J°  tn ake,  and  put  it  into  a  great  tub,  that  it 
niay  lave  room  to  ftir  :  to  every  gallon  of  water  put 
lix  pounds  of  raifxns,  and  let  it  (land  fourteen  days, 
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ftirrlng  ft  twice  a  day  ;  when  you  ftrain  it  off,  or  prefs 
it,  you  muff  do  nothing  to  it,  but  leave  enough  to  fill 
up  your  cafk,  which  you  muft  do  as  it  waftes  :  it  will 
be  two  months  or  more  before  it  has  done  working : 

you  muft:  not  flop  it  while  you  hear  it  hifs. 

,  /  '  \ 

To  make  Orange  TVine  'with  Raijins. 

>~]p  AKE  thirty  pounds  of  new  Malaga  raifins,  pick 
them  clean,  and  chop  them  fmajl  *,  you  muff 
have  twenty  large  Seville  oranges,  ten  of  them  you 
muff  pare  as  thin  as  for  preferving.  Boil  about  eight 
gallons  of  foft  water,  till  a  third  part  be  confumed  ; 
let  it  cool  a  little ;  then  put  five  gallons  of  it  hot 
upon  your  raifins  and  orange-peel ;  ftir  it  well  to¬ 
gether,  cover  it  up,  and  when  it  is  cold,  let  it  ffand 
five  days,  ftirring  it  up  once  or  twice  a  day ;  then 
pafs  it  through  a  hair  fieve,  and  with  a  fpoon  prefs 
it  as  dry  as  you  can,  and  put  it  in  a  runlet  fit  for  it, 
and  put  to  it  the  rinds  of  the  other  ten  oranges,  cut 
as  thin  as  the  firft ;  then  make  a  f)  rup  of  the  juice 
of  twenty  oranges  with  a  pound  of  white  fugar.  It 
muft  be  made  the  day  before  you  tun  it  up ;  ftir  it 
yvell  together,  and  ftop  it  clofe ;  let  it  ffand  two 
months  to  clear,  then  bottle  it  up  ;  it  will  keep  three 
years,  and  is  better  for  keeping. 

To  make  Cherry  TVine. 

T)  U  L  L  off  the  ftaiks  of  the  cherries,  and  mafh 
A  them  without  breaking  the  ftones  *,  then  prefs 
them  hard  through  a  hair  bag,  and  to  every  gallon 
of  liquor  put  two  pounds  of  eight- pen  .y  fugar. 
The  veffel  muft  be  full,  and  let  it  work  as  long  as 
k  makes  a  noife  in  the  veffel,  then  ftop  it  up  clofe  for 
a  month  or  more,  and  when  it  is  fine,  draw  it  into 
dry  bottles,  and  put  a  lump  of  f  gar  into  every 
bottle.  If  it  makes  them  fly,  open  them  all  for  a 
moment,  and  ftop  them  up  again  ;  it  will  be  fit  to 
|lrink  in  a  quarter  of  a  year, 
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To  make  Goofeberry  Wine . 

COIL  eight  gallons  of  water,  and  one  pound  of 
^  fugar  an  hour  ;  fkitn  it  well,  and  let  it  ftand  till 
it  is  cold  ;  then  to  every  quart  of  that  water  allow 
three  pounds  of  goofeberries,  firft  beaten  or  bruifed 
very  well  ;  let  it  Hand  twenty  four  hours  ;  then  ftrain 
it  out,  and  to  every  gallon  of  this  liquor  put  three 
pounds  of  feven-penny  fugar  ;  let  it  (land  in  the  vat 
twelve  hours  ;  then  take  the  thick  fcum  off,  and  put 
the  dear  into  a  veffel  lit  for  it,  and  let  it  Hand  a 
month  ;  then  draw  it  off,  and  rinfe  the  veffel  with 
fome  of  the  liquor ;  put  it  in  again,  and  let  it  ftand 
four  months,  and  bottle  it. 

To  make  Frontiniac  Wine . 

ITP  A  KE  fix  gallons  of  water,  twelve  pounds  of 
white  fugar,  and  fix  pounds  of  raifins  of  the 
fun  cut  imall  ;  boil  thefe  together  an  hour ;  then 
take  of  the  flowers  of  elder,  when  they  are  falling, 
and  will  fhake  off,  the  quantity  of  half  a  peck  ;  put 
them  in  the  liquor  when  it  is  almoft  cold  ;  the  next 
day  put  in  fix  lpoonfuls  of  fyrup  of  lemons,  and  four 
fpoon fuls  of  ale-yeaft,  and  two  days  after  put  it  in  a 
veffel  that  is  lit  for  it ;  and  when  it  has  flood  two 
months,  bottle  it  off. 

To  make  Englifli  Champaign ,  or  the  fine 

Cur  rant  Wine . 

^  lv  E  to  three  gallons  of  water  nine  pounds  of 
5  Tfion  lugar  ;  boil  the  water  and  fugar  half  an 
101115  .  ^  ^  c'L^n,  then  have  one  gallon  of  cur¬ 
rents  pick  d,  but  not  bruifed  ;  pour  the  liquor  boil¬ 
ing-hot  over  them;  and  when  cold,  work  it  with 
lLn  “  f iut  balm  two  days ;  then  pour  it  through 

*  m  u”  m°r  fleVe  ’  then  Put  k  int0  a  barrel  fit  for  it, 
il?  1 1  a  1  an  01rmce  of  ifing-glafs  well  bruifed ;  when  it 

Kmi-l  °nC  woklinS>  ^'CP  11  clofe  for  a  month  ;  then 
pot.ie  it,  and  in  every  bottle  put  a  very  (mail  lump 

of 
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of  double  refined  fugar  ;  this  is  excellent  wine,  and 
has  a  beautiful  colour. 

To  make  Saragofa  Wine  or  Englifh  Sack. 

fT"*  O  every  quart  of  water  put  a  fprig  cf  rue,  and 
to  every  gallon  a  handful  of  fennel -roots  ;  boil 
thefe  half  an  hour,  then  (train  it  out,  and  to  every 
gallon  of  this  liquor  put  three  pounds  of  honey,  boil 
it  two  hours,  and  fkim  it  well  ;  when  it  is  cold,  pour 
it  off,  and  turn  it  into  the  veffel,  or  fuch  cafk  as  is 
lit  for  it ;  keep  it  a  year  in  the  veffet,  and  then  bot¬ 
tle  it ;  it  is  a  very  good  fack. 


To  make  Cyder . 

DULL  your  fruit  before  it  is  too  ripe,  and  let  it 
A  lie  but  one  or  two  days,  to  have  one  good  fweat  ; 
your  apples  mud  be  pippins,  pearmains  or  harveys 
(if  you  mix  winter  and  dimmer  fruit  together,  it  is 
never  good  ; )  grind  your  apples,  and  prefs  it*,  when 
your  fruit  is  all  prefs’d,  put  it  immediately  into  a 
hogfhead,  where  it  may  have  fome  room  to  work,  but 
no  vent,  but  a  little  hole  between  the  hoops,  but  clofe 
bung’d  ;  put  three  or  four  pounds  of  raifins  into  a 
hogfhead,  and  two  pounds  of  fugar,  it  will  make 
it  work  better*,  often  racking  it  off  is  the  bed  way  to 
fine  it,  and  always  rack  it  into  fmall  veffels,  keeping 
them  clofe  bung'd,  and  only  a  fmall  vent  hole;  if  it 
fhould  work  after  racking,  put  into  your  veffel  fome 
raifins  for  it  to  feed  on  *,  and  bottle  it  in  March. 


To  make  the  fine  Clary  Wine. 

O  ten  gallons  of  water  put  twenty- five  pounds  of 
A  fugar,  and  the  whites  of  twelve  eggs  well  bea¬ 
ten;  fet  it  over  the  fire,  and  let  it  boil  gently  near  an 
hour  ;  fkim  it  clean,  and  put  it  in  a  tub  ;  and  when 
it  is  near  cold,  then  put  into  the  veffel  you  keep  it 
in,  about  half  a  drike  of  clary  in  the  boffom,  dript 
from  the  dalks,  flowers  and  little  leaves  together,  and 
a  pint  of  new  ale-yead ;  then  put  in  the  liquor,  and 
dir  it  ;wo  or  three  times  a  day  for  three  days ;  when 

■  -  ”  it 
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it  has  done  working,  ftop  it  up;  and  bottle  it  at 
three  or  to  r  months  old,  if  it  is  clear. 

To  make  Currant  PFine. 

f  \  THE  R  your  currants  full  ripe,  ftrip  them 
a./i  hruife  them  in  a  mortar,  and  to  every  gal- 
Ion  of  th^  pulp  put  two  quarts  or  water,  firft  boiled, 
and  cold  ;  yen  may  put  in  fome  rafps,  if  you  pleafe  j 
Jet  it  Hand  in  a  tub  twenty  four  hours  to  ferment, 
then  let  it  run  through  a  hair  fieve;  let  no  hand  touch 
it ;  let  it  take  its  time  to  run  ;  and  to  every  gallon  of 
this  liquor  put  two  pound  -  and  a  half  of  white  fugar  j 
ftir  it  well,  and  put  it  in  your  velfel,  and  to  every  fix 
gallons  put  in  a  quart  of  the  beft  re&ified  fpirit  of 
wine  *,  let  it  (land  fix  weeks,  and  bottle  it ;  if  it  is 
not  very  fine,  empty  it  into  other  bottles,  or  at  firft 
draw  it  into  large  bottles ;  and  ^hen,  after  it  has 
flood  a  fortnight,  rack  it  off  into  fmalier. 

To  make  Elder-flower  PFater . 

^AKE  two  large  handfuls  of  dried  elder-flowers, 
and  ten  gallons  of  fpring- water  ;  boil  the  water, 
and  pour  it  fcalding  hot  upon  the  flowers ;  the  next 
day  put  to  every  gallon  of  water  five  pounds  of 
Malaga  raifins,  the  Talks  being  firft  pick’d  off,  but 
not  wafh’d ;  chop  them  grofly  with  a  chopping  - 
knife,  then  put  them  into  your  boiled  water,  and 
ftir  the  water,  raifins  and  flowers  well  togerher  ;  and 
fo  do  twice  a  day  for  twelve  days  ;  then  prefs  out 
the  juice  clear,  as  long  as  you  can  get  any  liquor 
out ;  then  put  it  in  your  barrel  fit  for  it,  and  flop 
it  up  two  or  three  days  till  it  works ;  and  in  a  few 
days  flop  it  up  clofe,  and  let  it  ftand  two  or  three 
months,  till  it  is  clear  j  then  bottle  it. 

To  make  Elder  Wine. 

T  A,KE  fPring- water,  and  let  it  boil  half  an  hour; 

,  _  thfn  meafure  five  gallons,  and  let  it  ftand  to 
y)0‘  ’,.£,1,en  llave  *n  rcadinefs  twenty  pounds  of  rai- 
iins  oi  the  fun  well  picked  and  rubbed  in  a  cloth, 

and 
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and  hack  them  fo  as  to  cut  them,  but  not  too  fmall  5 
then  put  them  in,  the  water  being  cold,  and  Jet  them 
Hand  nine  days,  flirring  them  two  or  three  times  a 
day  ;  then  have  ready  fix  pints  of  the  juice  of  elder¬ 
berries  full  ripe,  which  mud:  be  infufed  in  boiling 
water,  or  baked  three  hours;  then  drain  out  the 
raifins,  and  when  the  elder  liquor  is  cold,  mix  that 
with  it ;  but  it  is  bed:  to  boil  up  the  juice  to  a  fyrup, 
a  pound  of  fugar  to  every  pint  of  juice ;  boil  and 
fkim  it,  and  when  cold  mix  it  with  your  raifm  li¬ 
quor,  and  three  or  four  fpoonfuls  of  good  ale  yeaft; 
ftir  it  well  together ;  then  put  it  into  a  veffel  fit  for 
it ;  let  it  (land  in  a  wTarm  place  to  work,  and  in  your 
cellar  five  or  fix  months. 


;■  To  make  Gcofeberry  Wine. 

^qpAKE  twenty  four  quarts  of  goofeberries  full 
A  ripe,  and  twelve  quarts  of  water,  after  it  has 
boiled  two  hours  ;  pick  and  bruife  your  goofeberries 
one  by  one  in  a  platter  with  a  rolling-pin,  as  little  as 
you  can,  fo  they  be  all  bruifed  ;  then  put  thewrater, 
when  it  is  cold,  on  your  mafh’d  goofeberries,  and  let 
them  fland  together  twelve  hours ;  when  you  drain 
it  off,  be  lure  to  take  none  but  the  clear ;  then  mea- 
fure  the  liquor,  and  to  every  quart  of  that  liquor  put 
three  quarters  of  a  pound  of  fine  fugar,  the  one  half 
loaf- fugar  ;  let  it  (land  to  diffoive  fix  or  eight  hours, 
ftirring  it  two  or  three  times ;  then  put  it  in  your 
vedfels,  with  two  or  three  fpoonfuls  of  the  bed:  new 
yeafl ;  flop  it  eafy  at  firft,  that  it  may  work  if  it  will ; 
when  you  fee  it  has  done  working,  or  will  not  work, 
flop  it  clofe,  and  bottle  it  in  frofly  weather. 

Mountain  Wine . 


“DICK  out  the  big  flalks  of  your  Malaga  raifins ; 
**■  then  chop  them  very  fmall,  five  pounds  to  every 
gallon  of  cold  fpring-water ;  let  them  fleep  a  fort¬ 
night  or  more,  fqueeze  out  the  liquor;  and  barrel  it 
in  a  veffel  fit  for  it ;  firft  fume  the  veffel  with  brim*- 
ilone ;  don’t  flop  it  up  till  the  hiding  is  oven 

Lemon 
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Lemon  Wine ;  or  what  may  pafs  fot* 

Citron  Water . 

TiA  K  E  two  quarts  of  brandy,  one  quart  of 
fpring-water,  half  a  pound  of  double  refined 
fugar,  and  the  rinds  of  fixteen  lemon  ;  put  them  to¬ 
gether  in  an  earthen  pot ;  pour  into  it  twelve  fpoon- 
fills  of  milk  boiling  hot ;  ftir  it  together,  and  let  it 
Hand  three  days  *,  then  take  off  the  top,  and  pafs  the 
other  two  or  three  times  through  a  jelly- bag ;  bottle 
it  it  is  fit  to  drink,  or  will  keep  a  year  or  two. 

To  make  Jlrong  Beer . 

rT^O  a  barrel  of  beer  take  two  bufhels  of  malt,  and 
A  half  a  bufhel  of  wheat,  juft  crack’d  in  the  mill* 
and  fome  of  the  flour  fifted  out  of  it  when  your 
water  is  fcalding  hot,  put  it  into  your  mafhing  vat ; 
there  let  it  ftand  till  you  can  fee  your  face  in  it  ♦,  then 
put  your  malt  upon  it ;  then  put  your  wheat  upon 
that,  and  do  not  ftir  it ;  let  it  ftand  two  hours  and 
a  half-,  then  let  it  run  into  a  tub  that  has  two  pounds 
of  hops  in  it,  and  a  handful  of  rofemary- flowers 
when  it  is  all  run,  put  it  in  your  copper,  and  boil 
it  two  hours  ^  then  ftrain  it  off,  fetting  it  a  cooling 
very  thin,  and  fet  it  a  working  very  cool  ;  clear  it 
very  well  before  you  put  it  a  working  ;  put  a  little 
yeaft  to  it,  when  the  yeaft  begins  to  fall,  put  it  into 
your  veffel ;  and  when  it  has  done  working  in  the 
veflel,  put  in  a  pint  of  whole  wheat,  and  fix  eggs  ; 
then  ftop  it  up  j  let  it  ftand  a  year,  and  then  bottle 
it ;  then  mafh  again  -,  ftir  the  malt  very  wrell  in,  and 
let  it  ftand  two  hours,  and  let  that  run  and  mafh 
again,  and  ftir  it  as  before  ;  be  fure  you  cover  your 
mafhing  vat  well  up  ;  mix  the  firft  and  fecond  run¬ 
ning  together,  it  will  make  good  houfhold  beer. 

To  make  Elder  Ale. 

T'AKE  ten  bufhels  of  malt  to  a  hogthead ;  then 


mit  two  bufhels  of  dder-berries,  pick’d  from 

the 
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the  ftalks,  into  a  pot  or  earthen  pan,  and  fet  it  in 
a  pot  of  boiling  water  till  the  berries  fwell ;  then 
(train  it  out*  and  put  the  juice  into  the  guile-vat, 
and  beat  it  often  in  ;  and  fo  order  it  as  the  common 
way  of  brewing. 


All  Sorts  of  Cordial  Waters. 


The  great  Palfey  Water. 

TAKEoffage,  rofemary,  and  betony- flowers, 
of  each  a  handful  ;  borage,  and  buglofs- 
flowers,  of  each  a  handful  ;  of  lilly  of  the  valley 
and  cowflip  flowers,  of  each  four  or  five  handfuls  j 
deep  tliefe  in  the  be  ft  fack  ;  then  put  to  them  balm, 
fpike- flowers,  mother-wort,  bay-leaves,  leaves  of 
orange-tree,  with  the  flowers,  of  each  one  ounce* 
citron- peel,  piony-feeds,  and  cinnamon,  of  each 
half  an  ounce  •,  nutmegs,  cardamoms,  mace,  cu- 
bebs,  yellow  fanders,  of  each  half  an  ounce ;  lig¬ 
num  aloes,  one  dram  *,  make  all  thefe  into  powder  * 
then  add  jujubes,  the  (tones  taken  out,  and  cut  in 
pieces,  half  a  pound  pearl  prepared,  fmaragdes, 
mufk  and  faffron,  of  each  ten  grains;  ambergreafc 
one  fcruple,  red  roles  dried  one  ounce ;  as  many 
lavender  flowers  as  will  fill  a  gallon  glafs  ;  deep  all 
thefe  a  month,  and  didil  them  in  an  alembick  very 
carefully  ;  then  take  pearl  prepared,  fmaragdes, 
mufk  and  fafiron,  of  each  ten  grains ;  ambergreafe, 
one  fcruple ;  red  rofes  dried,  red  and  yellow  fan¬ 
ders,  of  each  one  ounce ;  hang  thefe  in  a  white 
farcenet  bag  in  the  water  ;  dop  it  dole.  This  water 
is  of  excellent  ufe  in  all  fwoonings,  in  weaknefs  of 
heart  and  decay  of  fpirits ;  it  reftores  fpeech  in  apo¬ 
plexies 


plexies  and  palfies ;  it  helps  all  pains  in  the  joirits 
from  cold  or  bruifes,  bathing  the  place  outwardly* 
and  dipping  cloths  and  laying  on  it ;  it  ftrengthens 
and  comforts  the  vital  fpirits,  and  helps  the  memo¬ 
ry  •,  reftoreth  loft  appetite,  helpeth  all  weaknefs  o f 
the  ftomach  taken  inwardly,  or  bathed  outwardly, 
it  taketh  away  giddinefs  of  the  head,  and  helpeth 
hearing  •,  it  makes  a  pleafant  breath,  it  is  good  in  thd 
beginning  of  dropfies ;  none  can  fufftciently  exprefs 
the  virtues  of  this  water  :  when  it  is  taken  inv/ardly, 
drop  ten  or  twelve  drops  on  a  lump  of  fugar,  a  bit 
of  bread,  or  in  a  difh  of  tea  j  but  in  a  fit  of  the  pal- 
fey  give  fo  much  every  hour  to  reftore  fpeech.  Add 
to  the  reft  of  the  flowers  fingle  wall- flowers,  and 
the  roots  and  flowers  of  fingle  pionies,  and  mifletoe 
of  the  oak,  of  each  a  good  handful. 

A 

The  Lady  Hewet’s  Water. 

\  *  -  .1 

pjp  A  K  E  red  fage,  betony,  fpearmint,  unfet 
•“*  hyffop,  thyme,  balm,  pennyroyal,  celandine, 
water-creffes,  hearts-eafe,  lavender,  angelica,  ger¬ 
mander,  calamint,  tamarifk,  coltsfoot,  avens,  vale¬ 
rian,  faxifrage,  pimpernel,  vervain,  parfley,  rofe- 
mary,  favory,  fcabious,  agrimony,  mother- thyme, 
wild  marjoram,  roman  wormwood,  carduus  bene- 
didtus,  pellitory  of  the  wall,  held  daifies,  flowers 
and  leaves,  of  each  a  handful,  after  they  are  pick’d 
and  walk’d  ♦,  of  rue,  yarrow,  comfry,  plantane, 
camomile,  maidenhair,  fweet  marjoram,  and  dra¬ 
gons,  of  each  a  handful,  before  they  are  wafh’d  or 
pick’d  ;  red  rofe  leaves  and  cowflip  flowers,  of  each 
half  a  peck,  rofemary  flowers  a  quarter  of  a  peck, 
hartfhorn  two  ounces,  juniper-berries  one  drachm, 
china  roots  an  ounce,  comfry-roots  flic’d,  anifeeds, 
fennel-leeds,  carraway-feeds,  nutmegs,  ginger,  cin¬ 
namon,  pepper,  fpikenard,  parfley-feeds,  cloves 
and  mace,  of  each  three  drachms,  fafiafras  flic’d  half 
an  ounce,  elecampane  roots,  melilot-flowers,  cala¬ 
mus 


tnus-aromaticus,  cardamums,  lignum-aloes,  rhubarb 
lliced  thin,  galingal,  veronica,  and  cubebs,  of  each 
two  drachms,  mufk  twenty-four  grains,  ambergreafe 
twenty  grains,  powder  of  coral  two  drachms,  pow¬ 
der  of  amber  one  drachm,  powder  of  pearl  two 
drachms,  white  fugar-candy  one  pound  ;  wafh  the 
herbs,  and  fwing  them  in  a  cloth  till  they  are  dry, 
then  cut  them  and  bruife  the  drugs,  putting  them 
into  an  earthen  pot*,  then  put  thereto  fuch  a  quantity 
of  fherry  fack  as  will  cover  them,  let  them  fteep 
twenty-four  hours  *,  then  diftil  it  at  twice  in  an  alem- 
bick,  drawing  from  each  three  pints  of  water  ;  mix 
it  all  together,  put  it  into  quart  bottles,  and  divide 
the  cordials  into  three  parts,  putting  into  each  bot¬ 
tle  of  water  a  like  quantity  *,  fhake  it  often  together 
at  the  firfb  ;  the  longer  you  keep  it  the  better  it  will 
be ;  there  never  was  a  better  cordial  in  cafes  of  the 
greateft  illnefs,  two  or  three  fpoonfuls  almoft  revive 
from  death. 

The  Lady  Allen’ j  Water . 

*Tp  A  K  E  of  balm,  rofemary,  fage,  cardutis* 
**•  wormwood,  dragons,  fcordium,  imigwort, 
fcabious,  tormentil-roots  and  leaves,  angelica-roots 
and  leaves,  marigold-flowers  and  leaves,  betony- 
flowers  and  leaves,  centaury-tops,  pimpernel,  wood- 
forrel,  rue,  agrimony,  rofa  folis,  of  each  half  a 
pound,  liquorice  four  ounces,  elecampane-roots,  two 
ounces  *,  wafh  the  herbs,  fhake  and  dry  them  in  a 
cloth,  then  fhred  them,  dice  the  roots,  put  all  into 
three  gallons  of  the  belt  white  wine,  and  let  them 
ftand  clofe  covered  two  days  and  two  nights,  ftir~ 
ring  them  morning  and  evening  $  then  take  out 
fome  of  the  herbs,  lightly  fq'ueezing  them  with  your 
hands,  and  fill  a  dill  full  ;  let  them  ftill  twelve 
hours  in  a  cold  ftill  with  a  reafonable  quick  fire;  then 
put  the  reft  of  the  herbs  and  the  wine  in  an  alem- 

S  bicki 


bick,  and  diftill  them  till  all  the  flrength  is  out  of 
the  herbs  and  wine  :  mix  all  the  water  in  both  (tills 
together,  fweeten  fome,  but  not  all ;  for  cafes  of 
great  illnefs,  warm  fome  of  that  unfweeten’d,  blood- 
warm,  and  put  in  it  a  little  fyrup  of  gilliflowers,  and 
go  to  bed,  covering  warm  :  it  is  a  very  excellent 
water. 


Plague  Water. 

PrtAKE  rofa  folis,  agrimony,  betony,  fcabious, 
centaury  tops,  fcordium,  baum,  rue,  worm¬ 
wood,  mugwort,  celandine,  rofemary,  marigold 
leaves,  brown  fage,  burnet,  carduus,  and  dragons, 
of  each  a  large  handful,  angelica  roots,  piony  roots, 
tormentil  roots,  elecampane  roots  and  liquorice,  of 
each  an  ounce  ^  cut  the  hepbs,  (lice  the  roots,  put 
them  all  into  an  earthen  pot,  adding  to  them  a  gal¬ 
lon  of  white  wine,  and  a  quart  of  brandy,  and  let 
them  deep  two  days  clofe  cover’d,  then  difbil  it  in  a n 
ordinary  (till  with  a  gentle  fire  ^  you  may  fweeten 
it,  but  not  much. 


Dr.  Stevens’f  Water. 

*1P*  A  K  E  a  gallon  of  the  bed  Gafcoigne  wine  or 
fack,  then  take  of  ginger,  galingal,  cinnamon, 
nutmegs,  cloves,  mace,  anifeeds,  carraway  feeds, 
coriander  feeds,  of  every  of  thefe  a  drachm  ;  then 
take  fage,  mint,  camomile,  thyme,  pellitory  of  the 
wall,  pot  marjoram,  rofema.ry- flowers,  penny-royal, 
wild  thyme,  common  lavender,  of  each  of  thefe  a 
handful  •,  bruife  the  fpice  and  feeds,  damp  the  herbs, 
put  them  all  into  the  wine,  and  let  it  (land  clofe  co¬ 
ver  d  twelve  hours,  birring  it  often  *,  then  diftil  it  in 
an  alembick,  and  mix  it  as  you  pleafe. 

*To  maize  Aqua  Mirabilis. 

?jP  "  -v  cubebs,  cardamums,  galingal,  cloves., 
.  5°^  * r; 11  tmGgs ,  ci ; n  n  am  on ,  of  e  ach  t  wo  d  rac  h  m  s , 
rihitu  unall  j  then  take  of  the  juice  of  celandine  a 

pint 
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pint,  the  juice  of  fpearmint  half  a  pint,  the  juice  of 
balm  half  a  pint  ;  the  flowers  of  melilot,  cowflip, 
rofemary,  borage,  buglofs,  and  marigolds,  of  each 
three  drachms  ;  feeds  of  fennel,  coriander  and  car- 
raway,  of  each  two  drachms;  two  quarts  of  the  belt 
fack,  a  quart  of  white  wine,  of  brandy,  the  flrongeft 
angelica-water,  and  red  rofe-water  of  each  one  pint * 
bruife  the  lpices  and  feeds,  and  fleep  them  with  the 
herbs,  and  .flowers  in  the  juices,  waters,  fack,  white 
wine  and  brandy  all  night  ;  in  the  morning  diflil  it 
in  a  common  flill  pafled  up  ;  from  this  quantity 
draw  off  a  gallon  at  ieafl  ;  fweeten  it  to  your  tafle 
with  fugar  candy  ;  bottle  it  up  and  keep  it  in  fand* 
or  very  cool. 


A  TinElufe  of  Amber gr safe. 


^pAKE  ambergreafe  and  mufk,  of  each  an  ounce, 
“■*  and  put  to  them  a  quarter  of  a  pint  of  fpirit  of 
wine  ;  flop  it  clofe,  tie  it  down  with  leather,  and  fet 
it  in  horfe  dung  ten  or  twelve  days. 


' To  make  Orange  or  Lemon  Water. 

O  the  outer  rind  of  an  hundred  oranges  or  le- 
“■*  mons,  put  three  gallons  of  brandy  and  two 
quarts  of  fack  ;  and  let  them  deep  in  it  one  night ; 
the  next  day  diflil  them  in  a  cold  flill  ;  a  gallon, 
with  the  proportion  of  peels,  is  enough  for  one  flill, 
and  of  that  you  may  draw  off  between  three  and 
four  quarts ;  draw  it  off  till  you  tafle  it  begins  to  be 
fourifh  ;  fweeten  it  to  your  tafle  with  double  refin’d 
fugar  ;  mix  the  Hrfl,  fecond  and  third  running  toge¬ 
ther  ;  if  it  is  lemon-water,  it  fhould  be  perfumed  ; 
put  two  grains  of  ambergreafe,  and  one  of  mufk, 
ground  fine,  tie  it  in  a  rag,  and  let  it  hang  five  or 
fix  days  in  a  bottle,  and  then  put  it  in  another,  and 
fo  for  a  great  many  if  you  pleafe,  or  elfe  you  may 
put  three  or  four  drops  of  tindlure  of  ambreafe  in  it ; 
cork  it  very  well :  the  orange  is  an  excellent  water  for 
the  flomach,  and  the  lemon  is  a  hue  entertaining 
water.  S  2  King 


a6o 


King  Charles  II’ s  Surfeit  Water. 

TAKE  a  gallon  of  the  bed  aqua- vitas,  a  quart 
of  brandy,  a  quart  of  anifeed -water,  a  pint 
of  poppy-water,  and  a  pint  of  damafk  rofe-water  : 
put  thefe  in  a  large  glafs  jar,  adding  to  it  a  pound 
of  fine  powder’d  fugar,  a  pound  and  a  half  of  rai- 
fins  ftoned,  a  quarter  of  a  pound  of  dates  ftoned  and 
iliced,  one  ounce  of  cinnamon  bruifed,  cloves  one 
ounce,  four  nutmegs  bruifed,  one  flick  of  liquorice 
fcrap’d  and  flic’d  ;  let  all  thefe  (land  nine  days  clofe 
cover’d,  ftirring  it  three  or  four  times  a  day  ;  then 
add  to  it  three  pounds  of  frefh  poppies,  or  three 
handfuls  of  dry’d  poppies,  a  fprig  of  angelica,  two 
or  three  of  balm  ;  fo  let  it  Hand  a  week  longer,  then 
ftrain  it  out  and  bottle  it. 


The  Walnut  Water. 


TAKE  a  peck  of  walnuts  in  July ,  and  beat 
them  pretty  fmall,  adding  to  them  of  clove* 
gilliflowers,  poppy-flowers,  cowflip-flowers  dried, 
marigold-flowers,  fage  flowers,  and  borage-flowers 
of  each  two  quarts  ;  then  put  to  them  two  ounces 
of  mace  beaten,  two  ounces  of  nutmegs  bruifed, 
and  one  ounce  of  cinnamon  bruifed  ;  fleep  all  thefe 
in  a  pot  with  a  gallon  of  brandy,  and  two  gallons 
of  the  ftrongefl  beer  *,  let  it  Hand  twenty-four 
hours,  and  Hill  it  off. 


To  make  Orange-flower  Brandy . 

r  I  '  A  K  E  a  gallon  of  French  brandy,  and  boil  a 
pound  of  orange-flowers  a  little  while,  and  put 
them  to  it  ;  fave  the  water,  and  with  that  make  a 
fyrup  to  fweeten  it. 

A  Cordial  TV ater  that  may  he  made  in 

Winter. 


*  |  s  A  K  E  three  quarts  of  brandy  or  fack,  put  two 
handfuls  of  rofemary  and  two  handfuls  of  baum 
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to  it  chopt  pretty  fmall,  one  ounce  of  cloves,  two 
ounces  of  nutmegs,  three  ounces  of  cinnamon  ^  beat 
all  the  fpices  grofly,  and  fteep  them  with  the  herbs 
in  the  wine  ;  then  put  it  in  a  ftill  pafted  up  clofe  ; 
fave  near  a  quart  of  the  firft  running,  and  fo  of  the 
fecond,  and  of  the  third  ;  when  it  is  diftilled  mix  it 
all  together,  and  diffolve  about  a  pound  of  double 
refin’d  fugar  in  it,  and  when  it  is  fettled  bottle  ft  up. 


The  Golden  Cordial. 

A  K  E  two  gallons  of  brandy,  two  drachms 
and  a  half  of  alkermes,  a  quarter  of  a  drachm 
of  oil  of  cloves,  an  ounce  of  the  fpirit  of  faffron,  three 
pounds  of  double  refin’d  fugar  powder’d,  and  a  book 
of  leaf  gold.  Firft  put  your  brandy  into  a  large  bot¬ 
tle,  then  put  three  or  four  fpoonfuls  of  brandy  in  a 
China  cup,  mix  your  alkermes  in  it  •,  then  put  in 
your  oil  of  cloves,  and  mix  that,  and  do  the  like  to 
the  fpirit  of  faffron  *,  pour  all  into  your  bottle  of 
brandy  *,  then  put  in  your  fugar,  cork  your  bottle, 
and  tie  it  down  clofe  ;  fhake  it  well  together  for  two 
or  three  days,  and  let  it  ftand  about  a  fortnight  \ 
you  muff  fet  the  bottle  fo,  that  when  it  is  rack’d  off 
into  other  bottles  it  muft  only  be  gently  tilted  ;  put 
into  every  bottle  two  leaves  of  gold  cut  fmall  ;  you 
may  put  one  or  two  quarts  to  the  dregs  and  it  wifi 
be  good,  though  not  fo  good  as  the  firft, 


'The  Fever  Water. 


A  K  E  of  Virginia  fnake-root  fix  ounces,  car- 
duus- feeds  and  marigold-flowers,  of  each  four 
ounces,  twenty  green  walnuts,  carduus-wafcer,  pop¬ 
py-water,  of  each  two  quarts,  two  ounces  of  harts¬ 
horn  ;  flice  the  walnuts,  and  fteep  all  in  the  waters 
a  fortnight  •,  then  add  to  it  an  ounce  of  London 
treacle,  and  diftil  it  all  in  an  alembick  pafted  up  ; 
three  drops  of  fpirit  of  amber  in  three  fpoonfuls  of 
this  water  will  deliver  a  woman  of  a  dead  child, 


/ 
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To  make  the  jlrjl  Liquid  Laudanum. 

A  K  E  a  quart  of  fack,  half  a  pint  of  fpirit 
**•  of  wine,  four  ounces  of  opium,  and  two 
ounces  of  faffron  ;  dice  the  opium,  pull  the  faffron, 
and  put  it  in  a  bottle  with  the  fack  and  fpirit  of 
wine  ;  adding  to  it  cinnamon,  cloves  and  mace,  of 
each  a  drachm  ;  cork  and  tie  down  the  bottle,  and 
fet  it  in  the  fun  or  by  the  fire  twenty  days  ;  pour  it 
off  the  dregs  and  it  is  lit  toufe ;  ten,  fifteen,  twenty, 
or  twenty- five  drops. 

A  fine  Cordial  Water . 

BEAT  two  pounds  bf  double  refined  fugar 
very  well,  and  put  to  it  a  gallon  of  the  belt 
brandy,  flirring  it  a  good  while  ;  then  add  con* 
febtion  of  alkermes  and  oil  of  cloves  of  each  one 
drachm,  fpirit  of  faffron  an  ounce  ;  ftir  it  a  quarter 
of  an  hour ;  then  add  three  fheets  of  leaf  gold,  and 
bottle  it  up ;  it  will  keep  as  long  as  you  pleafe. 

To  male  Spirit  ofi  Car  raw  ays , 

Y  A  K  E  of  carraway  comfits  two  pounds,  put 
them  ^  into  a  glafs  bottle  with  a  wide  mouth, 
put  upon  the  carraways  fpirit  of  wine  as  much  as 
will  cover  them,  one  drachm  of  ambergreafe  rub’d 
to  powder,  with  as  much  fine  fugar,  and  tied  up  in 
a  lag ;  let  tnis  (land  three  months  clofe  ftopt,  then 
pour  off  the  fpirit  clear  from  the  feeds  ;  take  a  little 

of  this  dropt  in  beer  or  ale  for  wind  or  pain  in  the 
bowels.  .  f 

To  cure  the  Spleen  or  ’Aapours . 

T  4  K,E  an  ounce  of  the  filings  of  fteel,  two 
u  ,  ^rac  ^nas.  of  gentian  fliped,  half  an  ounce  of  car-r 
;  T ’  half  a  handful  of  centaury  tops  ; 
“rjiU  e  a‘  in  a  fffart  of  white  wine  four  days  5 

drink 
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drink  four  fpoonfuls  of  the  clear  every  morning, 
fading  two  hours  after  it,  and  walking  about ;  if  it 
binds  too  much,  take  once  or  twice  a  week  feme 
little  purging  thing  to  carry  it  off. 


Hyfteric  Water. 

Hp  A  K  E  zedoary,  roots  of  lovage,  feeds  of  wild 
parfneps,  of  each  two  ounces,  roots  of  fingle 
piony  four  ounces,  of  milletoe  of  the  oak  three 
ounces,  myrrh  a  quarter  of  an  ounce,  cador  half  an 
ounce  *,  beat  all  thefe  together,  and  add  to  them  a 
quarter  of  a  pound  of  dried  millepedes  ;  pour  on 
thefe  thr'ee  quarts  of  mugwort- water,  and  two  quarts 
of  brandy  ;  let  them  Hand  in  a  clofe  velfel  eight 
days,  then  diflil  it  in  a  cold  dill  paded  up  ;  you 
may  draw  off  nine  pints  of  water  ;  fweeten*  it  to 
your  tads,  and  mix  all  together.  This  is  an  excellent 
water  to  prevent  fits,  or  to  be  taken  in  fain  tings. 

A  Stone  Water. 


A  K  E  beans  in  pod,  and  cut  them  in  fmall 
^  pieces,  fill  good  part  of  an  ordinary  dill  with 
them,  and  put  to  them  two  good  handfuls  of  yar¬ 
row,  and  clidil  them  together  in  a  cold  dill  ;  let  the 
party  drink  a  glafs  when  in  pain,  and  at  the  changes 
of  the  moon. 


To  make  Poppy  Brandy. 


AKE  fix  quarts  of  the  bed  and  frefhed  pop- 
pies,  cut  off  the  black  ends  of  them,  put 
them  in  a  glafs  jar  that  will  hold  two  gallons,  and 
prefs  them  in  it,  then  pour  over  it  a  gallon  of  brandy, 
dop  the  glafs  very  well,  and  fet  it  in  the  fun  for  a 
week  or  more,  them  fqueeze  out  the  poppies  with 
your  hand,  and  fweeten  it  to  yourtade  with  double 
refined  fugar,  adding  to  it  an  ounce  and  half  of 
alkermes  :  mix  it  well  together  and  bottle  it  up. 
This  is  in  imitation  of  rofa  folis. 

S  4  *T'o 


To  make  Cherry  Brandy. 

npO  every  four  quarts  of  brandy  put  four  pounds 
-®“  of  red  cherries,  two  pounds  of  black,  and  one 
quart  of  rafpberries,  a  few  cloves,  a  {tick  of  cinna¬ 
mon,  and  a  bit  of  orange-peel ;  let  thefe  {land  a 
month  clofe  ftopt,  then  bottle  it  off ;  adding  a  lump 
of  fugar  in  every  bottle. 

To  make  Citron  Water. 

*TP  O  a  gallon  of  brandy  take  ten  citrons,  pare  the 
outfide  rinds  of  the  citrons,  dry  the  rinds  very 
well,  then  beat  the  remaining  part  of  the  citrons  all 
to  math  in  a  mortar,  and  put  it  into  the  brandy  j 
{lop  it  clofe  and  let  it  Hand  nine  days,  then  diflil  it ; 
take  rinds  that  are  dry  and  beat  them  to  powder, 
infufe  them  nine  days  in  the  fpirit,  and  diflil  it  over 
again  ;  fweeten  it  to  your  tafle  with  double  refined 
fugar  ;  let  it  {land  in  a  large  jug  for  three  weeks, 
then  rack  it  off  into  bottles.  This  is  the  true  Bar * 
badoes  receipt  for  citron  water. 

Stitch  Water. 

T  A  K  E  a  gallon  of  new  ale  wort,  and  put  to 
as  much  ftone-horfe  dung  as  will  make  it 
pretty  thick  ;  add  to  this  a  pound  of  London  treacle, 
two  pennyworth  of  ginger  diced,  and  fix  penny-¬ 
worth  of  lafiron,  mix  thefe  together,  and  diflil  off 

in  a  cold  flill :  take  three  or  four  fpoonfuls  at  a 
time.  1  - 

To  make  Carraway  Brandy, 

\ 

g  T  E  E  P  an  ounce  of  carraway-feeds  and  fix 
ounces  of  fugar  in  a  quart  of  brandy  for  nine 
ays,  and  clear  it  off ;  it  is  a  good  cordiaj. 

fit 
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The  Saffron  Cordial. 

I  L  L  a  large  ftill  with  marigold-flowers,  add- 
■  ing  to  them  of  nutmegs,  mace,  and  Englijh 
faffron,  of  each  an  ounce  ;  then  take  three  pints  of 
mufcadine,  or  tent,  or  Malaga  fack,  and  with  a 
fprig  of  rofemary  dafh  it  on  the  flowers  ;  then  diftil 
it  off  with  a  flow  fire,  and  let  it  drop  on  white  fugar- 
candy  ;  draw  it  off  till  it  begins  to  be  four  •,  fave  a 
pint  of  the  fi i ft  running  to  mix  with  other  waters  00 
an  extraordinary  occafion,  mix  the  reft  together  to 
drink  it  by  itfelf.  This  cordial  is  excellent  in  faint¬ 
ing,  and  for  the  fmall  pox  or  ague  ;  take  five  or  fis; 
fpoonfuls  at  a  time. 

The  fine  Clary  Water. 

TAKE  a  quart  of  borage-water,  put  it  in  an 
earthen  jug,  and  fill  it  with  two  or  three  quarts 
of  clary-flowers  frefh  gather’d  *  let  it  fnfufe  an  hour 
over  the  fire  in  a  kettle  of  water,  then  take  out  the 
flowers  and  put  in  as  many  frefh  flowers,  and  fo  do 
for  fix  or  feven  times  together  ;  then  add  to  that 
water  two  quarts  of  the  beft  fack,  a  gallon  of  frefh 
flowers,  and  two  pounds  of  white  fugar- candy  beaten 
fmall,  and  diftil  it  all  off  in  a  cold  ftill  ;  mix  all 
the  water  together,  and  fweeten  it  to  your  tafte 
with  the  fineft  fugar.  This  is  a  very  wholefome, 
and  fine  entertaining  water.  Cork  the  bottles  well 
and  keep  it  coolf 

To  make  Spirit  of  Saffron. 

TAKE  four  drachms  of  the  beft  faffron,  put  it 
in  a  quart  bottle,  pour  on  it  a  pint  of  the  or¬ 
dinary  fpirit  of  wine,  and  add  to  it  half  a  pound  of 
white  fugar-candy  beaten  fmall  ;  flop  it  clofe  with 
a  cork,  and  a  bladder  tied  over  it  ;  fet  it  in  the  fun, 
fhake  it  twice  a  day,  till  the  candy  is  diffolv’d,  and 
fftp  fpirit  of  a  deep  grange  colour  j  let  it  ftand  two 

days 


days  longer  to  fettle,  clear  it  off  in  another  bottle, 
and  keep  it  for  ufe  ;  give  a  fmall  fpoonful  to  a  child, 
and  a  large  one  to  a  man  or  woman ;  it  is  excellent 
in  any  pellilential  difeafe ;  it  is  good  againft  colds, 
or  the  confumptive  cough. 

Black  Cherry  Water  for  Children . 

TA K E  fix  pounds  of  black  cherries  and  bruife 
them  fmall,  then  put  to  them  the  tops  of  rofe- 
mary,  fweet- marjoram,  fpearmint,  angelica,  baum, 
marigold-flowers,  of  each  a  handful,  dried  violets  an 
ounce,  anifeeds  and  fweet  fennel  feeds,  of  each  half 
an  ounce  bruifed  ;  cut  the  herbs  fmall,  mix  them 
together,  and  diftil  then^off  in  a  cold  frill.  This 
water  is  excellent  for  children,  giving  them  two  or 
three  fpoonfuls  at  a  time. 

*  *  r  '  •  1  '  1  ; 

To  make  Gripe  TP^ater. 

TA  K  E  of  penny-royal  ten  handfuls,  corian¬ 
der  feeds,  anifeeds,  fweet  fennel  feeds,  cara¬ 
way  feeds,  of  each  one  ounce;  bruife  them  and  put 
them  to  the  herbs  in  an  earthen  pot  ;  fprinkle  on 
them  a  pint  of  brandy  ;  let  them  ftand  all* night,  the 
next  day  diftil  it  off,  and  take  fix,  feven,  or  eight 
fpoonfuls  of  this  water,  fweetened  with  fyrup  of  gil- 
lifiowers  warm,  and  go  to  bed  ;  cover  very  warm  to 
fweat  it  you  can,  and  drink  fome  of  it  as  long  as  the 
gripes  continue. 

'To  make  the  Dropfy  Water. 

A  K  E  a  bufhel  of  picked  elder  berries,  put 
them  in  a  large  tub,  with  as  much  water  or 
u*°ng  beer  as  will  cover  them,  a  quart  of  ale 
ycaft,  and  a  piece  of  leaven  as  big  as  a  penny  loaf ; 

Kja!v  t0  pieces,  and  ftir  it  together  once  or  twice 
a  ay  101  eight  days  together  ;  then  put  them  in  a 
pj.,  and  uikil  ofr  a  gallon  in  an  alembick  :  It  mu  ft 

be 
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be  drank  three  times  a  day,  in  the  morning  failing, 
before  dinner,  and  laft  at  night,  till  you  have  drank 
up  the  quantity. 


T 


Lily  of  the  Valley  Water. 

A  K  E  the  flowers  of  lily  of  the  valley,  diilil 
them  in  fack,  and  drink  a  fpoonful  or  two  as 
there  is  occafion  •,  it  reftores  fpeech  to  thofe  who 
have  the  dumb  palfy  or  apoplexy,  it  is  good  againfl: 
the  gout,  it  comforts  the  heart,  and  ilrengthens  the 
memory  ;  it  helps  the  inflammation  of  the  eyes, 
being  dropt  into  them.  Take  the  flowers,  put  them 
into  a  glafs  clofe  flopt,  and  fet  it  into  a  hill  of  ants 
for  a  month ;  then  take  it  out,  and  you  will  find  a 
liquor  that  comes  from  the  flowers,  which  keep  in 
a  phial ;  it  eafeth  the  pains  of  the  gout,  the  place 
affe&ed  being  anointed  therewith. 


T 


To  make  Vertigo,  Water. 

A  K  E  the  leaves  of  red  fage,  cinquefoil,  and 
wood  betony,  of  each  a  good  handful,  boil  them 
in  a  gallon  of  fpring  water  till  it  comes  to  a  quart ; 
when  it  is  cold  put  into  it  a  pennyworth  of  roach- 
alum,  and  bottle  it  up  •,  when  you  ufe  it  put  a  little 
of  it  in  a  fpoon,  or  in  the  palm  of  your  hand,  and 
fnuff  it  up  ;  go  not  into  the  air  prefently. 

Dr.  BurgefsV  Antidote  againjl  the 

Plague. 

^T  AKE  three  pints  of  mufcadlne,  and  boiltherc- 
in  one  handful  of  fage,  as  much  rue,  angelica*- 
roots  one  ounce,  zedoary-roots  one  ounce,  Virginia 
fnake-root  half  an  ounce,  faffron  twenty  grains; 
let  all  thefe  boil  till  a  pint  be  confumed,  then  ftrain 
|t  and  fet  it  over  the  fire  again,  and  put  therein  two 
pennyworth  of  long  pepper,  half  an  ounce  of  gin¬ 
ger,  as  much  nutmegs ;  heat  all  the  fpice,  and  let 

them 
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them  boil  together  a  little,  and  put  thereto  a  quarter 
of  an  ounce  of  mithridate,  as  much  Venice  treacle, 
and  a  quarter  of  a  pint  of  the  belt  angelica  water  5 
take  it  warm  both  morning  and  evening,  two  fpoorn 
fuls  if  already  infedted  ;  if  not  infedled,  one  fpoonful 
is  enough  for  a  day,  half  a  fpoonful  in  the  morning, 
and  as  much  at  night.  This  had  great  fuccefs,  under 
God,  in  the  plague ;  it  is  good  likewife  againft  the 
fmall-pox,  or  any  other  peftilential  difeafe, 

The  Lady  Onflow’ j  Water  for  the  Stone . 

AKE  as  much  faxifrage,  as,  being  diftilTd,  will 
yield  two  quarts  of  water,  add  to  this  a  peck 
of  hogs  haws  bruifed^filipendula  and  parfley,  of 
each  three  handfuls  ;  parfley  of  break-frone  and  mo¬ 
ther-thyme,  of  each  two  handfuls  •,  marfhmallow- 
roots,  parfley-roots,  of  each  one  handful  *,  four  large 
horfe-radifh  roots,  red  nettle-feed  and  burdock-feed, 
of  each  an  ounce ;  bruife  the  feeds,  cut  the  herbs, 
and  flice  the  roots  *,  mix  them  well  together  with 
three  quarts  of  white  wine,  and  as  much  new  milk 
from  the  cow  •,  diftil  them  and  the  faxifrage  water 
together  in  a  cold  ftill,  and  draw  it  off  as  long  as 
any  water  will  come  •,  the  faxifrage  muff:  be  difbilTd 
in  May,  and  the  other  water  the  latter  end  of  Sep¬ 
tember  or  OUober ?  when  the  haws  are  ripe,  Let  the 
perfon,  when  the  fit  of  the  ftone  cometh,  take  three 
or  Tour  fpoonfuls  of  white  wine,  and  as  much  of  this 
water  mixed  together.  If  the  diflemper  abate  not, 
take  fix  fpoonfuls  of  this  water  once  in  fix  hours, 
till  it  is  removed.  You  may  fweeten  it  with  fyrup 
of  marfhmallows. 

*  ( 

Centaury  TV  at  er. 

*jPAKE  one  pound  of  gentian  and  fix  pounds  of 
green  centaury,  beat  the  gentian,  fhred  the 
centaury,  and  put  them  into  an  earthen  pot,  with 
as  much  white  wine  as  will  cover  them  \  let  it  Hand 

five 

\ 
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five  days,  and  diftil  it  in  an  ordinary  ftill.  This  is 
an  excellent  water ;  take  three  or  four  fpoonfuls  at 
a  time  in  a  morning,  and  faft  two  hours  after  it,  and 
ufe  exercife ;  likewife  take  it  at  night,  an  hour  or 
two  before  you  go  to  bed. 

To  make  TinSiure  of  Hiera-picra. 


A  K  E  a  drachm  of  hiera-picra,  a  drachm  of 


cochineal,  and  two  drachms  of  anifeeds,  and 
put  them  into  a  bottle,  with  a  pint  of  the  belt  fack 
and  a  pint  of  brandy  ;  fhake  them  well  together  five 
or  fix  days,  then  let  it  ftand  to  fettle  twelve  hours, 
fo  pour  it  off  into  another  bottle  clear  from  the 
dregs,  and  keep  it  for  ufe ;  it  is  very  good  againfl 
the  cholick  or  flomach-ach,  and  removes  any  thing 
that  offends  the  ftomach  ;  take  four  fpoonfuls  of  it 
failing,  and  faft  two  hours  after  it ;  you  mu  ft  take 
it  conflantly  three  weeks  or  a  month,  and  it  is  well 
to  drink  the  following  drink  after  it. 

Take  new  laid  eggs  and  break  them,  fave  the 
fhells,  and  pull  off  the  fkin  that  is  in  the  infide  ;  dry 
the  fhells,  and  beat  them  to  powder  ^  fift  them,  and 
put  fix  fpoonfuls  of  this  powder  into  a  quart  of  the 
following  waters  :  take  of  fennel-water,  parfley-wa- 
ter,  mint-water,  and  black  cherry-water,  of  each 
half  a  pint  *  take  a  quarter  of  a  pint  at  a  time,  fha- 
king  the  glafs  when  you  pour  it  out,  three  times  a 
day,  at  eleven  in  the  morning,  at  three  in  the  after¬ 
noon,  and  eight  at  night  \  and  you  fhould  take  it  as 
long  as  you  take  the  hiera-picra. 

To  make  Lime  Water. 

TAKE  a  pound  of  unflack’d  lime,  put  it  into 
an  earthen  jug  well  glaz’d,  adding  to  it  a  gal¬ 
lon  of  fpring  water  boiling  hot  ♦,  cover  it  clofe  till  it 
is  cold,  then  fkim  it  clean,  let  it  Hand  two  days,  pour 
it  clear  off  into  glafs  bottles,  and  keep  it  for  ufe  ;  the 
older  the  better.  The  virtues  are  as  follow. 


For 
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For  a  fore,  warm  fome  of  the  water  and  wafti  the 
fore  well  with  it  for  half  an  hour,  then  lay  a  plaifter 
on  the  fore  of  fome  gentle  thing,  and  lay  a  cloth  over 
the  plaifter  four  or  five  double,  wet  with  this  water, 
and  as  it  dries  wet  it  again,  and  it  will  heal  it. 

For  a  flux  or  loofenefs,  take  two  fpoonfuls  of  it 
cold  in  the  morning,  and  two  at  night  as  you  go  to 
bed;  do  this  feven  or  eight  days  together  for  a  man 
or  woman  •,  but  if  for  a  child,  one  fpoonful  at  a  time 
is  enough  *,  and  if  very  young,  half  a  fpoonful  at  a* 
time ;  it  will  keep  twenty  years,  and  no  one  who  has 
not  experienced  it  knows  the  virtues  of  it. 

A  Milk  Water  for  a  caiicerous  Breajl . 

UP  A  K  S  fix  quarts  of  new  milk,  four  handfuls 
of  cranes-bill,  and  four  hundred  of  wood-lice  ; 
diftii  this  in  a  cold  ftill  with  a  gentle  fire  ;  then  take 
an  ounce  of  crabs-eyes,  and  half  an  ounce  of  white 
fugar-candy,  both  in  fine  powder ;  mix  them  toge¬ 
ther,  and  take  a  drachm  of  the  powder  in  a  quarter 
of  a  pint  of  the  milk  water  in  the  morning,  at  twelve 
at  noon,  and  at  night ;  continue  taking  this  three  or 
four  months,  it  is  an  excellent  medicine.  1 

Cock  W aier  for  a  Confumption . 

AKE  an  old  cock,  kill  him  and  quarter  him, 
and  with  clean  cloths  wipe  the  blood  from  him  ; 
then  put  the  quarters  into  a  cold  ftill,  part  of  a  leg 
of  veal,  two  quarts  of  old  Malaga  fack,  a  handful 
of  thyme,  as  much  fweet  marjoram  and  rofemary, 
two  handfuls  of  pimpernel,  four  dates  ftoned  and 
fliced,  a  pound  of  currants,  as  many  raifins  of  the 
fun  ftoned,.  a  pound  of  fugar-candy  finely  beaten  ; 
w  en  all  is  in,  pafte  up  the  ftill,  let  it  ftand  all  night, 
t  e  next  morning  diftii  it,  mix  the  water  together, 
an  weeten  it  to  your  tafte  with  whiteTugar-candy ; 

t  "ree  or  f°llr  fpoonfuls  an  hour  before  dinner 
and  lupper. 


Another 
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Another  Water  againji  a  Confmnption. 


TAKE  a  pound  of  currants,  and  of  harts  - 
tongue,  liverwort  and  fpeedwell,  of  each  a 
large  handful  ;  then  take  a  peck  of  fnails,  lay  them 
all  night  in  hyflbp,  the  next  morning  rub  and  bruife 
them,  and  diftil  all  in  a  gallon  of  new  milk  ;  fweeten 
it  with  white  fugar-candy,  and  drink  of  this  water 
two  or  three  times  a  day,  a  quarter  of  a  pint  at  a 
time  ;  it  has  done  great  good. 


TAKE  three  pints  of  the  belt  canary  and  a 
pint  of  mint- water,  of  candied  eryngo  roots, 
dates,  China  roots,  and  raifins  Honed,  of  each  three 
ounces  ^  of  mace  a  quarter  of  an  ounce*,  infufe  thefe 
twelve  hours  in  an  earthen  pot  clofe  cover’d  over  a 
gentle  fire  j  when  it  is  cold  ftrain  it  out,  and  keep  it 
in  a  clean  pan  or  glafs  jar  for  ufe  *,  then  make  about 
a  quart  of  plain  jelly  of  harts-horn,  and  drink  a 
quarter  of  a  pint  of  this  liquor  with  a  large  fpoon- 
ful  of  jelly  night  and  morning  for  two  or  three 
months  together. 


A  Water  to  flrengthen  the  Sight . 


TAKE  rofemary- flowers,  fage,  betony,  rue, 
and  fuccory,  of  each  a  handful ;  infufe  thefe  in 
two  quarts  of  fack,  and  diftil  them  in  an  alembick  : 
the  dofe  is  a  fpoonful  in  the  morning  failing  till  the 
water  is  done. 


Rue  Water  good  for  Fits  of  the  Mother. 


TA  K  E  of  rue,  and  green  walnuts,  of  each  a 
pound,  figs  a  pound  and  a  half  j  bruife  the  rue 
and  walnuts,  flice  the  figs,  lay  them  between  the  rue 
and  walnuts,  and  diftil  it  off  bottle  it  up  and  keep 
it  for  ufe  :  take  a  fpoonful  or  two  when  there  is  any 
appearance  of  a  fit, 

5 


An 
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An  opening  Drink , 

TAKE  penny-royal,  red  fage,  liverwort,  hore* 
hound,  maidenhair,  hyflop,  of  each  two  hand¬ 
fuls,  figs  and  railins  doned,  of  each  a  pound,  blue  cur¬ 
rants  half  a  pound,  liquorice,  anifeeds,  coriander- 
feeds,  of  each  two  ounces  ;  put  all  thefe  in  two  gal¬ 
lons  of  fpring- water,  and  let  it  boil  away  two  or  three 
quarts  *,  then  drain  it,  and  when  it  is  cold  put  it  in 
bottles  :  drink  half  a  pint  in  the  morning,  and  as 
much  in  the  afternoon  ;  keep  warm  and  eat  little. 

For  a  Dijlemper  got  by  an  ill  Hujband \ 

fp  A  K  E  two  pennyworth  of  gum  dragant,  pick 
and  clean  it,  and  put  it  in  an  earthen  pot  *,  put 
to  it  as  much  red  rofe-wdter  as  it  will  drink  up,  dir 
it  two  or  three  times  a  day,  till  it  is  all  diffolv’d  into 
a  jelly :  then  put  in  three  grated  nutmegs,  a  little 
double-refin’d  fugar,  finely  powder’d,  and  a  little 
cinnamon- water,  no  more  than  will  leave  it  in  a  jelly : 
take  the  quantity  of  a  nutmeg  in  the  morning  fail¬ 
ing,  and  lad  at  night ;  but  fird  prepare  the  body  for 
It,  by  taking  fix  pennyworth  of  pulvis  fanffus  in 
podet-drink,  and  drink  broth  in  the  working. 

For  a  Cough  fettled  on  the  Stomach. 

^TpAKE  half  a  pound  of  figs,  as  many  raifins  of 
’■*'  the  fun  doned,  a  dick  of  liquorice  fcrap’d  and 
diced,  a  few  anifeeds,  and  fweet  fennel-feeds,  with 
fome  hyffop  walk’d  *,  boil  all  thefe  in  a  quart  of 
fpring-water  till  it  comes  to  a  pint  ;  drain  it,  and 
fweeten  it  very  well  with  white  fugar-candy  :  take 
two  or  three  fpoonfuls  of  it  morning  and  night,  or 
when  you  pleafe. 

To  make  Hungary  Water . 

TAI.  E  four  ounces  of  rofemary- dowers,  and  a 
pint  of  fpirits  of  wine,  infufe  it  twelve  hours, 
and  draw  it  off  in  a  glafs  dill. 


A  Drink 
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A  Drink  to  preferve  the  'Lungs. 

hp  AKE  three  pints  of  fpring- water,  put  it  to  an 
ounce  of  flour  of  fulphur,  and  let  it  boil  on  a 
flow  Are  till  half  is  confumed ;  let  it  (land  to  fettle 
and  ftrain  it  out;  then  pour  it  on  one  ounce  of  li¬ 
quorice  fcrap’d,  and  a  drachm  ol  coriander-feeds, 
and  as  many  anifeeds  bruifed ;  let  it  ftand  to  fettle, 
and  drink  a  quarter  of  a  pint  morning  and  night. 

An  excellent  Snail  Water. 

*"p AKE  of  comfry  and  fuccory-roots,  of  each 
four  ounces,  liquorice  three  ounces,  the  leaves 
of  harts-tongue,  plantain,  ground-ivy,  red  nettle, 
yarrow,  brooklime,  water-crefles,  dandelion,  and 
agrimony,  of  each  two  large  handfuls  ;  gather  thefe 
herbs  in  dry  weather,  and  do  not  wafh  them,  but 
wipe  them  clean  with  a  cloth ;  then  take  five  hun¬ 
dred  of  fnails,  cieanfed  from  their  fhells,  but  not 
fcoured,  and  of  whites  of  eggs  beaten  up  to  a  water, 
a  pint,  four  nutmegs  grofly  beaten,  the  yellow  rind 
of  one  lemon  and  one  orange ;  bruife  all  the  roots 
and  herbs,  and  put  them  together  with  the  other 
ingredients  in  a  gallon  of  new  milk  and  a  pint  of 
canary ;  let  them  ftand  clofe  covered  forty  eight 
hours,  and  then  diftil  them  in  a  common  ftill  with 
a  gentle  fire;  this  quantity  will  fill  your  ftill  twice ; 
it  will  keep  good  a  year,  and  is  heft  when  made 
fpring  or  fall,  but  it  is  the  belt  when  new  ;  you  muft 
not  cork  up  the  bottles  in  three  months,  but  cover 
them  with  paper ;  it  is  immediately  fit  for  ufe  ;  and 
when  you  ufe  it  take  a  quarter  of  a  pint  of  this  wa¬ 
ter,  and  put  to  it  as  much  milk  warm  from  the  cow, 
and  drink  it  in  the  morning,  and  at  four  o’clock  in 
the  afternoon,  and  fall  two  hours  after  it ;  to  take 
powder  of  crabs-eyes  with  it,  as  much  as  will  lie  on 
a  fixpence,  mightily  alftfts  to  fweeten  the  blood. 
When  you  drink  this  water,  be  very  regular  in  your 
diet,  and  eat  nothing  fait  or  four,  * 

T  Eye- 
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Eye  Wi ater. 

TAKE  orrice-root  flic’d  two  ounces,  white  cop’ 
peras  finely  beaten  an  ounce,  put  them  in  three 
pints  of  running  water,  fhake  it  well  together  three 
or  four  days,  and  then  ufe  it  \  if  a  watery  eye,  you 
may  add  a  bit  of  bole-armoniac. 

To  make  Briony  Water . 

TAKE  twelve  pounds  of  briony-root,  pound  it 
to  mafh,  then  take  a  quart  of  the  juice  of  rue, 
a  quart  of  the  juice  of  mugwort  leaves,  of  favin  three 
handfuls,  fweet  bafil  two  handfuls,  mother  of  thyme, 
nepp,  and  pennyroyal,  of  each  three  handfuls ;  dit¬ 
tany  of  Crete  and  dry  orange-peel  of  each  four  hand¬ 
fuls  ;  myrrh  two  ounces, \aftor  an  ounce,  both  pow¬ 
der’d,  and  likewife  the  orange-peel ;  diftil  this  off  in 
an  alembick  ;  firft  cut  your  herbs,  and  put  them  in 
the  bottom  of  your  ftill,  then  put  in  your  briony- 
root,  then  mix  your  powders  in  a  China  di  fin  with 
iome  fack,  then  po>ur  in  fix  quarts  of  fack ;  clofe  up 
your  ft  ill  and  ckaw  it  off. 

A  TV i ater  to  take  after  taking  Balfam 

of  Tolu. 

qp  AKE  a  pint  of  whites  of  eggs  beaten  to  a 
.  ir°th,  five  nutmegs  bruifed,  two  handfuls  of 
dried  ipearmint,  two  handfuls  of  unfet  hyffop ;  add 
to  thefe  a  gallon  of  new  milk,  and  diftil  it  off  in  a 
cold  if  ill ;  you  npay  draw  off  about  three  pints :  take 

!X  *P°onfuls  of  this  water  at  a  time,  with  fugar- 
candy  in  it. 

10  ?;iake  the  true  Da.ffyV  Elixir . 

J"'  AKE  five  ounces  of  anifeeds,  three  ounces  of 
ennel-ieeds,  four  ounces  of  parfley-feeds,  fix 
°^CeS  ^  Spani/h  liquorice,  five  ounces  of  fena,  one 

n  e  0r  r  ?LlJ3ai  three  ounces  of  elecampane,  feven 
ounces  ox  jalap,  twenty  one  drachms  of  faffron,  fix 

i 

ounces 
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ounces  of  manna,  two  pounds  of  raifins,  a  quarter 
of  an  ounce  of  cochineal,  two  gallons  of  brandy  *, 
ftone  the  railins,  ilice  the  roots,  bruife  the  jalap ; 
put  them  all  together,  keep  them  dole  cover’d  fifteen 
days  ;  then  (train  it  out. 

Milk  Water ,  ' 

^TAKE  two  good  handfuls  of  wormwood,  as 
A  much  carduus,  as  much  rue,  four  handfuls  of 
mint,  as  much  baum,  half  as  much  angelica ;  cut 
thefe  a  little,  put  them  in  a  cold  (till,  with  three 
quarts  of  milk ;  let  your  fire  be  quick  till  your  (till 
drops,  then  a  little  flower ;  you  may  draw  off  'two 
quarts  •,  the  firlt  quart  will  keep  ail  the  year  :  this  is 
extraordinary  good  in  fevers,  fweetened  with  fugar 
or  fyrup  of  cloves. 

A  Powder  to  cure  a  Rupture. 

A  K  E  half  a  pound  of  knots  of  fcurvy-grafs 
**■  before  they  are  quite  blown,  one  pound  of 
comfry-roots,  half  a  pound  of  fern-roots,  one  ounce 
of  juniper  berries,  one  ounce  of  dragons- blood,  half 
a  pound  of  the  roots  of  folomon-feal,  a  quarter  of 
an  ounce  of  nutmegs,  a  quarter  of  an  ounce  of 
mace  *,  fcrape  your  roots  very  clean,  (lice  them  thin, 
and  put  every  fort  by  themfelves  in  a  clean  paper 
bag  j  lay  them  on  a  clean  earthen  difh,  and  letthem 
be  put  in  a  flow  oven  till  they  are  dry  enough  to 
powder  *,  you  muft  do  the  like  to  your  fcurvy-grafs, 
that  they  may  be  all  finely  powder’d  and  mix’d  to¬ 
gether,  and  kept  clofe  in  a  glafs  with  paper  round 
it :  You  may  in  any  liquor  give  as  much  of  this 
powder  to  a  young  child  as  will  lie  on  a  fixpence, 
morning  and  night ;  to  one  of  feven  years  mote ; 
to  a  man  or  woman  as  much  as  will  lie  on  a  (hilling  : 
put  the  powder  in  a  fpoon,  and  wet  it  to  mix,  and 
take  jt  three  weeks. 
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"Tin Bure  of  Hiera-Picra. 

BUT  an  ounce  of  hiera-picra  into  a  quart  of 
brandy ;  let  your  bottle  hold  more  than  a  quart, 
that  you  may  have  room  to  fhake  it  ;  let  it  Hand 
five  days  near  the  fire,  fhaking  it  often,  and  flop 
it  clofe.  This  is  a  good  purge,  take  half  a  quarter 
of  a  pint  going  to  bed,  drink  a  draught  of  warm  ale 
or  broth  a  little  while  after  it ;  you  may  take  it  nine 
or  ten  days  together  ;  it  opens  the  flomach,  caufes 
digeflion,  prevents  green  ficknefs,  and  kills  worms 
in  children. 


A  good  Remedy  for  a  hollow  aching  Tooth, 

T^AKE  of  camphire  and  crude  opium,  of  each 
A  four  grains,  make  them  into  three  pills  with 
as  much  oil  of  cloves  as  is  convenient,  roll  them  in 
cotton,  apply  one  of  them  to  the  aching  tooth,  and 
repeat  it  if  there  is  occafion. 

Afuccefsjul  Method  to  cure  the  Jaundice . 

T  N  the  firft  place  give  the  patient  a  vomit  of  the 
infufion  of  crocus-metallorum,  or  oxymel  of 
fquills,  according  to  his  confiitution  ;  then  take  of 
aloes  and  rhubarb,  of  each  two  fcruples,  of  prepar’d 
fleel  a  drachm,  tartar  vitriolated  a  fcruple  ;  make; 
piils  with  fyrup  of  horehound,  of  which  give  four 
every  night. 

i  ake  of  the  roots  of  turmerick  half  an  ounce, 
tops  of  centaury  the  lefTer,  roman  wormwood  and 
horehound,  of  each  a  handful,  roots  of  the  greater 
nettle  two  ounces  ;  boil  them  in  three  pints  of  water 
to  the  coniumption  or  half ;  when  it  is  almoft 
ooiled  enough,  add  to  it  juniper- berries  an  ounce, 
yellow-fanciers  and  goofe-dung  made  into  a  nodu- 
lus,  of  eacn  three  drachms,  faifiron  two  fcruples,  rhe- 
niih  wine  a  pint  \  when  it  is  boil’d  enough  flrain  it, 
and  add  to  it  compound  water  of  fnails  and  earth¬ 
worms. 
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worms,  of  each  two  ounces  ;  take  three  ounces  of  it 
after  each  time  of  taking  the  following  electuary. 

Take  of  the  conferve  of  fea  wormwood,  and  out¬ 
ward  rind  of  orange-peels,  of  each  two  ounces  ;  of 
fpecies  of  diacurcumae  and  prepared  deel,  of  each 
three  drachms  ;  of  prepared  earth-worms  and  rhu¬ 
barb,  of  eac h  t wo  d  rach  m  s ;  fl  owe rs  of  fa  1  -  a r mon  i a c  an  d 
fait  of  amber,  of  each  two  fcruples  ;  of  laffron  pow¬ 
der’d  one  fcruple,  with  a  fufficient  quantity  of  fyrup 
of  horehound,  make  an  electuary :  of  which  take  the 
quantity  of  a  large  nutmeg  twice  a  day,  drinking 
three  ounces  of  the  bitter  tip, (dure  after  it. 

For  a  Rheumatifm ,  or  Pam  in  the  Bones . 

npAKE  a  quart  of  milk,  boil  it,  and  turn  it 
***  with  three  pints  of  fm all- beer  *,  then  drain  the 
poffet  on  feven  or  nine  globules  of  ftone-horfe  dung 
tied  up  in  a  cloth,  and  boil  it  a  quarter  of  an  hour  in 
the  pofiet-drink;  when  it  is  taken  off  the  fire  prefs 
the  cloth  hard,  and  drink  half  a  pint  of  this  morn¬ 
ing  and  night  hot  in  bed  ;  if  you  pleafe  you  may 
add  white  wine  to  it.  This  medicine  is  not  good 
if  troubled  with  the  done. 

To  make  Treacle  Water. 


*Tp  A  K  E  juice  of  green  walnuts  four  pounds, 
A  of  rue,  carduus,  marigolds,  and  baum,  of  each 
three  pounds,  roots  of  butter-bur  half  a  pound,  roots 
of  burdock  a  pound,  angelica  and  mader-wort,  of 
each  half  a  pound,  leaves  of  fcordium  fix  handfuls, 
Venice  treacle  andmithridate,ofeach  halfa pound,  old 
canary  wine  a  pound,  white  wine  vinegar  fix  pounds, 
juice  of  lemon  fix  pounds ;  didil  this  in  an  alembick, 
and  on  any  illnefs  take  four  fpoonfuls  going  to  bed. 

To  make  Ufquebaugh. 

^“JpO  three  gallons  of  brandy  put  four  ounces  of 
anifeeds  bruifed,  the  next  day  didil  it  in  a  cold 
dill  paded  up,  then  fcrape  four  ounces  of  liquorice 
and  pound  it  in  a  mortar,  dry  it  in  an  iron-pan,  do 

T  3  not 
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not  burn  it,  put  it  in  the  bottle  to  your  difiill’d  wa¬ 
ter,  and  let  it  (land  ten  days,  then  take  out  the  li¬ 
quorice,  and  to  every  fix  quarts  of  the  fpirits  put  in 
cloves,  mace,  nutmegs,  cinnamon  and  ginger,  of 
each  a  quarter  of  an  ounce,  dates  Hon’d  and  flic’d 
four  ounces,  raifins  Honed  half  a  pound  i  let  thefe 
infufe  ten  days,  then  Hrain  it  out,  tindlure  it  with 
faffron,  and  bottle  it  and  cork  it  well. 

Mr.  Denzil  Onflow^  Surfeit  Water. 

A  K  E  a  gallon  and  a  half  of  the  beH  brandy, 
**  half  a  bufhel  of  poppies,  half  a  handful  of  rue, 
and  as  much  wormwood ;  of  fage,  baum,  hyfibp, 
mint,  and  fweet-marjoram,  of  each  one  handful ; 
half  a  pound  of  rofa  iolis>  wafh,  pick,  and  dry  thefe 
herbs  in  a  coarfe  cloth  ;  then  Hired  them  very  fine. 
Take  half  a  pound  of  liquorice  fcraped  •,  of  corian¬ 
der-feeds,  and  anifeeds,  of  each  an  ounce  •,  a  few 
cloves  all  bruifed  ;  a  pound  of  raifins  Honed,  a 
pound  of  loaf  fugar  j  put  all  thefe  in  an  earthen  jar, 
cover’d  very  clofe,  and  fet  it  in  a  cool  cellar,  flirring 
them  twice  a  day,  till  the  poppies  look  pale  ;  put  a 
little  faffron  in  with  the  other  ingredients,  Hrain  it 
off  into  another  jar,  and  in  a  fortnight,  when  it  is 
fettled,  bottle  it :  mix  the  herbs  that  are  Hrained 
from  it  with  milk ;  it  is  a  cordial  milk-water. 


An  excellent  Medicine  for  the  Dropfy. 

^Tp  A  K  E  of  the  leaves  that  grow  upon  the  Hem 
or  Halk  of  the  artichoke,  bruife  them  in  a  Hone 
mortar,  then  Hrain  them  thro5  a  fine  cloth,  and  put 
to  each  pint  of  the  juice  a  pint  of  Madeira  wine ;  take 
lour  or  five  fpoonluls  the  firfi  thing  in  the  morning, 
and  the  fame  quantity  going  to  bed,  fhaking  the 
bottle  well  every  time  you  ufe  it. 

Another  Medicine  for  the  Dropfy. 

TAKE  about  three  fpoonfuls  of  the  belt  mufiard- 
feed,  and  about  half  a  handful  of  bay- berries, 
the  like  quantity  of  juniper- berries,  an  ounce  of 

horfe- 
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horfe-radifh,  and  about  half  a  handful  of  fage  of 
vertue,  as  much  wormwood- fage,  half  a  handful  of 
fcurvy-grafs,  a  quarter  of  a  handful  of  {linking  o- 
rach,  a  little  fprig  of  wormwood,  a  fprig  of  green 
broom,  and  half  an  ounce  of  gentian  root ;  fcrape, 
wipe,  and  cut  all  thefe,  and  put  them  fhto  a  bottle 
that  will  hold  a  gallon  ;  then  fill  the  bottle  with  the 
befl  ftrong  beer  you  can  get,  flop  it  dole,  let  it 
{land  three  or  four  days,  and  drink  every  morning 
falling  half  a  pint. 


A  Remedy  for  rheumatic  Pains . 

*TpAKE  of  fena,  hermoda&ils,  turpethum,  and 
fcammony,  of  each  two  drachms ;  of  zedoary, 
ginger,  and  cubebs,  of  each  one  drachm,  mix  them 
and  let  them  be  powdered ;  the  dole  is  from  one 
drachm  to  two  in  any  convenient  vehicle.  Let  the 
pares  affedled  be  anointed  with  this  liniment :  Take 
palm  oil  two  ounces,  oil  of  turpentine  one  ounce, 
volatile  fait  of  hartfhorn  two  drachms ;  afterwards 
lay  on  a  mucilaginous  plaifler.  Some  that  have 
been  very  much  troubled  with  rheumatic  pains,  have 
by  taking  of  hartfhorn  in  compound  water  of  earth¬ 
worms,  found  mighty  benefit. 


An  excellent  Medicine  for  the  fpotted , 

and  all  other  malignant  Fevers. 

*Tp  A  K  E  of  the  befl  Virginia  fnakeweed,  root  of 
contrayerva  finely  powdered  and  Goa  flone,  of 
each  half  a  fcruple,  caflor  and  camphire,  of  each 
five  grains,  make  them  into  a  bolus  with  a  fcruple 
of  Venice  treacle  and  as  much  fyrup,  of  piony  as  is 
fufficient  •,  repeat  the  bolus  every  fix  hours,  drink¬ 
ing  a  draught  of  the  following  julep  after  it. 

Take  fcorzonera  roots  two  ounces,  butter-bur- 
roots  half  an  ounce,  of  baum  and  fcordium,  of  each 
a  handful,  of  coriander-feeds  three  drachms,  of  liquo¬ 
rice,  figs,  and  raifins,  of  each  an  ounce-,  let  them  boil 
in  three  pints  of  fpring-water  to  a  quart,  then  ftrain 

T4  it, 
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it,  and  add  to  it  compound  piony- water  three 
ounces,  fyrup  of  rafpberries  an  ounce  and  a  half :  let 
the  patients  drink  of  it  plentifully. 

A fpecifc  Cure  for  fopping  Blood. 

np  AKE  two  ounces  of  clarified  roch-alum,  fine- 
ly  powdered,  and  melt  it  in  a  ladle,  adding  to 
it  half  an  ounce  of  dragons-blood  in  powder,  and 
mix  them  well  together ;  then  take  it  off  the  fire, 
keeping  it  flirting  till  it  comes  to  the  confidence  of 
a  foft  palie,  fit  for  making  up  into  pills ;  make  your 
pills  of  the  bignefs  of  a  large  pea,  and  as  the  pafle 
cools,  warm  it  again  to  fuch  a  degree  as  the  whole 
quantity  may  be  made  into  pills;  this  medicine  is 
proper  in  all  cafes  of  violent  bleedings,  without  ex¬ 
ception  ;  the  ordinary  or  uftial  dofe  is  half  a  grain, 
to  be  taken  once  in  four  hours  till  the  bleeding  flops, 
taking  a  glafs  of  water  or  ptifan  after  it,  and  after 
every  dofe,  and  another  of  the  fame  liquor  a  quarter 
of  an  hour  after;  in  violent  cafes  give  half  a  drachm 
for  a  dofe. 

To  make  Stoughton V  Elixir. 

O 

ip  A  R  E  off  the  rinds  of  fix  Seville  oranges  very 
thin,  and  put  them  in  a  quart  bottle,  with  an 
ounce  of  gentian  feraped  and  diced,  and  fix  penny¬ 
worth  of  cochineal ;  put  to  it  a  pint  of  the  bed  bran¬ 
dy;  fhake  it  together  two  or  three  times  the  fird 
day,  and  then  let  it  dand  to  fettle  two  days,  and  clear 
it  off  into  bottles  for  ufe ;  take  a  large  tea  fpoonful 
in  a  glafs  of  wine  in  a  morning,  and  at  four  in  the 
iiternoon  ;  or  you  may  take  it  in  a  difh  of  tea, 

An  Electuary  for  a  Cough. 

*P  A  K  E  conferve  or  red  rofes  two  ounces,  conferve 
'  or  hiPs  one  ounce,  Lueatellus  balfam  half  an 
ounce,  tpecies  of  diatragacanth  frigid  one  drachm, 
ivrup  of  balfam  three  drachms; mix  all  together  well; 
5aKC  tlle  ciuantlty  ol  a -iTmall  bean  three  times  a  day. 

Excellent 
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Excellent  Lozenges  for  a  Cough. 

TAKE  a  pound  of  brown  fugar-candy  and  as 
much  loaf-fugar,  beat  and  fearce  them  thro’ 
a  fine.fi eve  •,  take  ah  ounce  of  the  juice  of  liquorice, 
and  diflolve  it  in  three  or  four  fpoonfuls  of  hyfiop- 
water  over  a  gentle  fire  •,  then  mix  your  fugar  and  fu¬ 
gar-candy  with  one  drachm  of  orrice-powder,  one 
drachm  of  the  powder  of  elecampane,  of  gum-dra- 
gant  powdered  half  a  drachm  ;  add  one  drachm  of 
the  oil  of  anifeeds,  and  one  grain  of  mufk  •,  mix  all 
thefe  together,  and  work  it  into  a  pafte,  and  roll 
them  into  lozenges  the  bignefs  of  a  barley-corn,  or 
fomething  larger. 

1*0  promote  Breeding . 

E  T  the  party  take  of  the  fyrup  of  (linking 
orach,  a  fpoonful,  night  and  morning,  for  a 
week  or  more ;  then  as  follows  :  take  three  pints  of 
good  ale,  boil  in  it  the  piths  of  three  ox-backs,  half 
a  handful  of  clary,  a  handful  of  nepp  (or  cat-mint) 
a  quarter  of  a  pound  of  dates  ftoned,  fliced,  and  the 
pith  taken  out  *,  a  handful  of  raifins  of  the  fun  ftoned, 
three  whole  nutmegs  prick’d  full  of  holes  *,  boil  all 
thefe  till  half  be  wafted  •,  (train  it  out,  and  drink  a 
frtiall  wine  glafs  full  at  your  going  to  bed  ;  as  long 
as  it  lafts,  accompany  not  with  your  hufband  during 
the  taking,  or  fome  time  before,  be  very  chearful, 
and  let  nothing  difquiet  you.  Take  (hepherds-purfe 
a  good  handful,  and  boil  it  in  a  pint  of  milk  till  half 
be  confumed,  and  drink  it  off. 

For  a  Burn  or  Scald. 

*Tp  A  K  E  laurel-leaves,  chop  them  in  hogs- 
^  greafe  ;  (train  it,  and  keep  it  for  ufe. 

Childrens  Necklaces  for  the  Teeth. 

A  K  E  roots  of  henbane,  of  orpine  and  vervain  ; 
fcrape  them  clean  with  a  (harp  knife,  cut  them 
in  long  beads,  and  ftring  them  green,  firft  henbane, 
then  orpine,  then  vervain,  and  fo  do  till  it  is  the  big¬ 
nefs 
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nefs  of  the  child’s  neck  ;  then  take  as  much  red  wine 
as  you  think  the  necklace  will  fuck  up,  and  put  into 
it  a  drachm  of  red  coral,  as  much  fingie  piony-root, 
finely  powder’d  ;  foak  your  beads  in  this  twenty- 
eight  hours,  and  rub  the  powder  on  the  beads  :  fy- 
rup  of  lemons,  and  piony,  is  excellent  to  rub  the 
child’s  gums  with  very  frequently, 

.  /  ,  i 

A  Medicine  for  the  CholicL 

HP AKE  of  the  bed  manna,  and  oil  of  fweet 
"  almonds,  of  each  an  ounce  and  half,  of  ca¬ 
momile-flowers  boiled  in  pofiet-drink  an  handful ; 
let  the  poflet-drink  be  drain’d  from  the  flowers,  and 
mingled  very  well  with  the  oil  of  almonds  and  man¬ 
na  let  the  patient  take  it  three  days  fucceflively, 
and  afterwards  every  third  day  for  a  fortnight,  This 
not  only  gives  eafe  in  the  mod  violent  fits,  but  alfo, 
being  often  ufed,  prevents  their  returning. 


A  Receipt  for  a  Confumptive  Cough • 

Tp  A  K  E  of  the  fyrup  of  white  and  red  poppies, 
of  each  three  ounces,  of  barley,  cinnamon- 
water,  and  red  poppy-water,  of  each  two  ounces, 
of  finfture  of  faffron  one  ounce,  liquid  laudanum 
forty  drops,  and  as  much  fpirit  of  fulphur,  as  will 
make  it  acid  :  take  three  or  four  fpoonfuls  of  it 
every  night  going  to  bed ;  inoreafe  or  diminifh  the 
dofe,  according  as  you  find  it  agrees  with  you, 

"To  ?nake  the  Eye  Salve . 

^jpAKE  of  frefh  butter  out  of  the  churn,  unfalted 
and  unwafhed,  two  pounds ;  fet  it  in  a  glafs  jar 
m  the  fun  to  clarify  three  months,  then  pour  very 
clear  off  about  a  quarter  of  a  pound,  and  put  to  it  an 
ounce  of  virgin-wax;  when  it  is  melted,  put  it  into 
white  rofe-water  to  cool,  and  beat  it  in  the  water 
‘  i  an  hour  ;  then  take  it  out  from  the  water,  and 
mix  it  with  half  an  ounce  of  tutty  finely  powdered, 

and 
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and  two  fcruples  of  maftich  beaten  and  bruifed  as 
well  as  pofiible  *,  mix  all  well  together,  and  put  it 
in  pots  for  ufe  •,  take  a  very  little  in  your  fingers, 
when  in  bed,  fhut  your  eye,  and  rub  it  over  the  fid 
and  corner  of  your  eye. 

An  excellent  Medicine  for  a  Pain  in  the 

Stomach .  . 

hp  A  K  E  of  tinBura  facra  (or  tin&ure  of  hiera- 
picra)  one  ounce  in  the  morning,  fading  an 
hour ;  then  drink  a  little  warm  ale  3  do  this  two  or 
three  times  a  week,  till  you  find  relief. 

For  a  Pain  in  the  Stomach . 


A  K  E  a  quarter  of  a  pound  of  blue  currants, 
A  wipe  them  clean,  and  pound  them  in  a  mor¬ 
tar,  with  an  ounce  of  anifeeds  bruifed  ;  before  you 
put  them  to  the  currants,  make  this  into  a  bolus 
with  a  little  fyrup  of  clove-gilliflowers  ;  take  every 
morning  the  quantity  of  a  walnut,  and  drink  rofe- 
mary-tea,  inftead  of  other  tea,  for  your  breakfaft  5 
if  the  pain  returns,  repeat  it. 


For  a  Stitch  in  the  Side . 


*Tp  A  K  E  rofin,  pound  and  fift  it,  and  with  trea- 
**  cle  mix  it  into  an  electuary,  and  lick  it  up 
often  in  the  day  or  night. 


To  cure  an  intermitting  Ague  and 
Fever  y  without  returning . 

A  K  El  jefuits  bark  in  fine  powder  one  ounce, 
fait  of  fteel  and  Jamaica  pepper,  of  each  a 
quarter  of  an  ounce  ;  treacle  or  melafles,  four 
ounces ;  mix  thefe  together,  and  take  the  quantity 
of  a  nutmeg  three  times  a  day  when  the  fit  is  off,  and 
a  draught  of  warm  ale,  or  white  wine  after  it. 

Dr . 
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Dr.  HaH’^  Plaifter  for  an  Ague. 

AKE  a  pennyworth  of  black  foap,  one  penny- 
worth  of  gunpowder,  one  ounce  of  tobacco - 
fluff,  and  a  glafs  of  brandy  ;  mix  thefe  in  a  mor¬ 
tar  very  well  together  ;  fpread  plaifters  on  leather 
for  the  wrifts,  and  lay  them  on  an  hour  before  you 
expecft  the  fit. 


Excellent  for  a  Burn  or  Scald \ 

*lpA  K  E  of  oil -olive  three  ounces,  white  wax  two 
ounces,  flieep  fuet  an  ounce  and  half,  minium 
and  Gaftile  foap,  of  each  half  an  ounce  ^  dragon’s- 
blood  and  camphire,  of  each  three  drachms  ;  make 
them  into  a  falve  by  melting  them  together  :  anoint 
with  oil  to  take  out  the  fire  ;  then  put  the  plaifter 
on  drefs  it  every  day. 


IE ater  in  a  Consumption ,  or  in  TE e  ah- 


*Tp  A  K  E  a  calf  Vpluck  frefli  killed,  but  do  not 
wafh  it  ;  cut  it  in  pieces,  and  put  it  in  a  cold 
ftill ;  but  firft  put  at  the  bottom  of  your  ftill  a  fheet 
ofwhite :  paper  well  butter’d  then  put  in  your  pluck, 
with  mint,  baum,  borage,  hyffop,  and  oak  lungs,  of 
each  about  two  handfuls  ;  wipe  and  cut  the  herbs, 
but  do  not  wafh  them  ;  put  in  a  gallon  of  new  milk 
warm  from  the  cow,  pafte  up  the  ftill,  and  let  it 
orop  on  white  fugar-candy  5  it  will  draw  off  about 
feven  pints  *,  mix  it  together,  and  bottle  it  for  life  : 

(  rin^  a  quarter  of  a  pint  in  the  morning,  and  as 
much  at  four  in  the  afternoon. 

A  Stay  to  prevent  a  fore  "Throat  in  the 

,  Small  Pox . 


TP  A  K  E  rue,  fared  it  very  fine,  and  give  it  a 

1  •  r^lie  ’  m3X  ]t  honey  and  album  Gracum* 
and  work  >t  together  5  put  it  over  the  fire  to  heat 


few 
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few  it  up  in  a  linen  flay,  and  apply  it  to  the.  throat 
pretty  warm  ;  as  it  dries  repeat,  it. 

*To  prevent  Pitting ,  and  to  take  off 

Rednefs.  ;  i 

Hp  A  K  E  rue,  and  chop  it,  boil  it  in  hogs-lard 
A  till  it  is  green  ;  drain  it  out,  and  keep  it  for 
ufe  ;  warm  a  little  in  a  fpoon,  and  with  a  feather 
anoint  the  face  as  they  begin  to  fhell  off ;  do  it  as 
often  as  convenient. 

An  admirable  Serecloth. 

HP  A  K  E  a  pound  of  frankincenfe  beaten  fine,  and 
^  a  pound  of  rofin  beaten,  a  pound  of  black 
pitch,  and  four  ounces  of  cummin-feeds  powder’d, 
of  faffron  dried  and  powder’d,  mace  beaten  and 
lifted,  and  cloves  beaten  fine,  of  each  four  penny¬ 
worth  ;  an  ounce  of  liquid  laudanum,  and  a  potind 
of  deer-fuet. 

Seafon  a  new  pipkin  ;  fir  ft  lay  it  in  cold  water ; 
then  boil  water  in  it,  and  let  it  by  till  it  is  cold  ; 
then  dry  it,  and  put  in  your  deer-fuet,  and  let  it 
melt,  fhakingit  about  as  you  do  for  melting  butter; 
then  put  in  your  other  ingredients,  and  fet  over 
the  fire  to  boil  ;  then  take  it  off,  and  fprinkle  in 
your  liquid  laudanum  ;  let  it  fimmer  a  little  ;  take 
it  off,  and  when  it  is  fit  to  fpread,  fpread  it  on  the 
thickeft  brown  paper,  and  ufe  it  on  occafion  :  it  is 
good  for  bruifes,  aches,  pains,  burns,  fcalds,  and 
fore  breads  ;  wipe  the  plaifter  every  day,  and  put  it 
on  again  :  one  or  two  plaiflers  will  do. 

For  the  Cholic . 

*lp  A  K  E  of  camomile- flowers  and  mallow-leaves, 
A  of  each  a  handful  ;  juniper-berries  and  fenu¬ 
greek-feeds,  of  each  half  an  ounce  c.  let  the  feeds 
and  berries  be  bruifed  ;  boil  them  in  a  pint  of  water; 
add  to  it  ftrained,  of  turpentine  diflfolved,  with  the 

yolk 
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yqlk  of  an  egg,  and  oil  of  camomile,  of  each  an 
ounce  *,  diacatholicon  fix  drachms,  hiera-picra  two 
drachms  ;  mix,  and  give  it.  After  the  operation  of 
the  clyfter,  give  the  patient  the  following  mixture  : 
take  of  rue  and  camomile-water,  of  each  an  ounce  ; 
cinnamon- water  an  ounce,  liquid  laudanum  twenty 
drops,  fyrup  of  white  poppies  an  ounce. 

How  to  make  the  Lime  Drink ,  famous 
for  curing  the  Stone. 

'T1  A  K  E  half  a  peck  of  lime-ftones  new  burnt, 
A  and  put  them  into  four  gallons  of  water  ; 
ftir  it  well  at  the  Hrfl  putting  in  then  let  it  Hand, 
and  ftir  it  again  ;  as  foon  as  it  is  very  well  fettled, 
ftrain  off  the  clear  into  a  large  pot,  and  put  to  it 
four  ounces  of  faxifrage,  and  four  ounces  of  liquo¬ 
rice,  diced  thin,  raifins  of  the  fun  ftoned  one  pound, 
half  a  pound  of  blue  currants,  mallows,  and  mer¬ 
cury,  of  each  a  handful  ;  coriander,  fennel,  and 
anifeeds,  of  each  an  ounce  ;  let  the  pot  ftand  clofe 
covered  for  nine  days  ;  then  ftrain  it  ;  and,  being 
fettled,  pour  the  cleareft  of  it  into  bottles  *,  you  may 
drink  half  a  pint  of  it  at  a  time,  as  often  as  you 
pleafe  :  in  your  morning’s  draught,  put  a  drachm 
of  winter  cherries  powder’d.  This  has  cured  fome 
who  have  been  fo  tormented  with  the  ftone  in  the 
bladder,  that  they  could  not  make  water,  after  they 
had  in  vain  tried  abundance  of  other  remedies. 

A  Receipt  for  the  Cure  of  the  Stone 
and  Gravely  whether  i?i  the  Kidney j*, 
Ureters 5  or  Bladder . 

^J'AKE  marfhmallow-leaves,  the  herb  mercury, 
faxilrage,  and  pellitory  of  the  wall,  of  each, 
*refh  gathered,  three  handfuls  ;  cut  them  fmall,  mix 
t  em  together,  and  pound  them  in  a  clean  ftone 

a  wooc*en  peftle,  till  they  come  to  a 
■  a  *  them  out,  fpread  them  thin  in  a 

broad 
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broad  glazed  earthen  pan,  and  let  them  lie,  ftirring 
them  about  once  a  day,  till  they  are  thoroughly  dry 
(but  not  in  the  fun)  and  then  they  are  ready,  and  will 
keep  good  all  the  year.  Of  fome  of  thefe  ingre¬ 
dients  fo  dried,  make  tea,  as  you  do  common  tea 
with  boiling  water,  as  ftrong  as  you  pleafe,  but  the 
ftronger  the  better ;  and  drink  three,  four,  or  more 
tea-cups  full  of  it  blood- warm,  fweetened  with  coarfe 
fugar,  every  morning  and  afternoon,  putting  into 
each  cup  of  it  half  a  fpoonful,  or  more,  of  the  ex- 
prefifed  oil  of  beach  nuts,  frefli  drawn  (which  in  this 
cafe  has  been  experienced  to  be  vaftly  preferable  to 
oil  of  almonds,  or  any  other  oil)  ftirring  them  about 
together,  as  long  as  you  fee  occafion. 

This  medicine,  how  fimple  foever  it  may  feem  to 
fome,  is  yet  a  fine  emollient  remedy,  is  perfectly 
agreeable  to  the  ftomach  (unlefs  the  beach  oil  be 
ftale  or  rancid)  and  will  ffieath  and  foften  the  afpe- 
rity  of  the  humours  in  general,  particularly  thofe 
that  generate  the  gravel  and  ftone,  relaxing  and  fup- 
pling  the  folids  at  the  fame  time  :  and  it  is  well 
known  by  all  phyficians,  that  emollient  medicines 
lubricate,  widen,  and  moiften  the  fibres,  fo  as  to  relax 
them  into  their  proper  dimenlions,  without  forcing 
the  parts ;  whereupon  obftrtuftions  of  the  reins  and 
urinary  pafiages  are  opened,  and  cleared  of  all  lodg¬ 
ments  of  fandy  concretions,  gravel  and  paffable 
ftones,  and  made  to  yield  better  to  the  expulfion  of 
whatever  may  ftop  them  up  ;  and  Iskewiie  takes 
away,  as  this  does,  all  heat  and  difficulty  of  urine 
and  ftranguries*,  and  withal,  by  its  foft  mucilaginous 
nature,  cools  and  heals  the  reins,  kidneys,  and  blad¬ 
der,  giving  prefent  eafe  in  the  ftone- cholic  •,  breaks 
away  wind,  and  prevents  its  returns,  as  it  always 
keeps  the  bowels  laxative. 


An 


An  excellent  Vomit. 


TAKE  a  quarter  of  a  pound  of  clear  alum, 
beaten  and  fifted  as  fine  as  flour,  divide  it  into 


three  parts,  the  firft  the  biggeft  :  put  a  quarter  of  a 
pint  of  water  in  a  fauce-pan,  and  put  in  your  big¬ 
geft  paper  of  alum,  and  let  it  fimmer  over  the  fire, 
but  not  boil ;  take  it  off,  cool  it  to  blood-warm  *s 
drink  it  off,  but  take  nothing  after  it  ;  fit  ftill  till 
it  has  worked  once  ;  keep  very  warm,  and  take 
nothing  in  the  working  ;  but  you  may  walk  about 
after  it  has  worked  once  ;  take  it  three  mornings 
together,  or  more,  if  there  be  occafion,  till  the  fto- 
mach  is  clear.  There  is  no  cafe  where  a  vomit  is 
proper,  but  this  is  good. 

A  fine  Purge > 


AKE  an  ounce  of  liquorice,  fcrape  it  and  flice 
A  it  thin,  and  a  fpoonful  of  coriander-feeds 
bruifed  ;  put  thefe  into  a  pint  of  water,  and  boil  it 
a  little  ;  and  ftrain  this  water  into  an  ounce  of  fena  •, 
let  it  ftand  fix  hours  ;  ftrain  it  from  the  fena,  and 
drink  it  faffing. 


A  purging  Diet-drink  in  the  Spring . 

HP  A  K  E  fix  gallons  of  ale,  three  ounces  of  rhu¬ 
barb,  fena,  madder-roots,  and  dock-roots,  of 
each  twelve  ounces  ;  twelve  handfuls  of  fcabious, 
and  as  much  agrimony,  three  ounces  of  anifeeds  ; 
fiice  and  cut  thefe,  put  them  in  a  bag,  and  let  it 
work  in  the  ale  5  drink  of  it  three  or  four  times  a  day. 

i 

For  a  fore  Motet h  in  Children . 

jp  A  K  E  halt  a  pint  of  verjuice,  ftrain  into  it 
lour  fpoonfuls  of  the  juice  of  fage  ;  boil  this 
Vv  c  h  fine  fugar  to  a  fyrup,  and  with  a  feather  anoint 
.  1  uoui.1l  Oi  ten  ;  touch  it  not  with  a  cloth,  or  rub 

•  t  ,  to-.,  child  may  lick  it  down,  it  will  not  hurt  it. 

To 
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To  create  a  good  Appetite  and  Jlrengthen 

'the  Stomach. 

TAKE  of  the  flomachic  pill  with  gums,  ex- 
traftum  rudii,  ol  each  a  drachm,  refin  of  jalap 
half  a  fcruple,  tartar  vitriolated  one  fcruple,  oil  of 
anifeeds  four  drops ;  mix  with  fyrup  of  violets,  and 
make  into  pills,  of  which  take  four  or  five  over 
night ;  they  are  of  excellent  ufe  in  the  megrims  and 
vertigo,  by  reafon  they  carry  the  humour  off  from 
the  ftomach,  which  fumes  up  into  the  head. 

A  very  good  Medicine  for  the  Bloody  - 

flux. 

A  K  E  of  the  belt  rhubarb,  finely  powder’d, 
half  an  ounce,  of  red  faunders  two  drachms, 
cinnamon  one  drachm,  crocus  martis  aftringent  three 
drachms,  of  Lucatellus' s  balfam  what  fuffices ;  make 
a  mafs  of  pills,  of  which  take  three  every  night  and 
morning  for  a  fortnight.  This  has  cured  fome  who 
have  loft  a  vaft  quantity  of  blood,  after  other  reme¬ 
dies  have  proved  ineffectual. 

For  red  or  fore  Eyes . 

AKE  a  quarter  of  an  ounce  of  white  coppe- 
ras,  and  an  ounce  of  bole-armoniac  •,  beat  them 
to  a  fine  powder,  adding  an  ounce  of  camphire  •,  fet 
two  quarts  of  fpring- water  on  the  fire  •,  when  it 
boils,  take  it  off,  and  let  it  Hand  till  it  is  luke¬ 
warm  ;  then  put  in  your  ingredients  ftirring  till 
cold  :  drop  the  clear  into  the  eye. 

For  a  Pain  in  the  Stomach ,  or  Heavi- 

nefs  of  Heart. 

tTp  A  K  E  a  pint  of  rofe-water,  put  to  it  fome 
-*■  double  refined  fugar,  and  a  pennyworth  of  faf- 
fron  tied  up  in  a  piece  of  lawn  :  let  it  (land  two  or 
three  days,  and  then  at  any  time  take  three  fpoonfuls. 


U 


For 
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For  Fits  from  FCind  or  Cold. 


^T1  A  K  E  three  drops  of  oil  of  amber  in  fome  burnt 
wine,  or  mace  ale.  If  it  is  given  in  black  cherry 
water,  it  is  good  to  forward  labour  in  child- bed. 


! To  make  the  red  Balls . 

'  i 

TAKE  rue,  dragon,  rofemary,  fage,  baum,  be- 
tony,  plantane,  pimpernel,  dandelion,  fcabi- 
ous,  wormwood,  mugwort,  faxifrage,  red  bramble- 
tops,  tormentil,  fhepherds-purfe,  lovage,  carduus, 
centaury,  angelica,  agrimony,  fumitory,  fcordium, 
o»  each  a  handful ;  gather  thefe  in  dry  weather, 
pick  and  chop  them,  put  them  in  a  broad  pan,  pour 
on  them  a  pint  of  white  wine,  and  let  it  ftand  nine  or 
ten  days  in  the  fun,  ftirring  it  fometimes;  then  flrain 
it  out,  (squeezing  it  with  your  hand  ;  wipe  your  pan 
clean,  and  put  in  your  juice,  with  half  an  ounce  of 
powder  of  pearl  prepared,  half  an  ounce  of  Venice - 
treacle,  halt  an  ounce  of  powder  of  coral,  powder  of 
crabs  claws  two  ounces,  one  ounce  of  confedtion  of 
ahvermes,  and  of  bole-armoniac  powder’d,  as  much 
as  will  make  it  the  thicknefs  of  a  fyrup  ;  let  it  (land 
in  the  fun  to  dry  two  or  three  days,  or  till  it  will 
roil  up  into  balls,  what  fize  you  pleafe  ;  if  it  is  too 
thin,  ule  more  bole-armoniac  ;  dry  them  well,  and 
keep  them  for  ufe :  fcrape  as  much  as  will  lie  on  a 
fixpence,  and  take  it  in  a  glafs  of  fack,  or  fmall 
cordial,  going  to  bed. 


Jo  make  Elixir  Proprietatis . 

^jp  A  K  E  of  myrrh,  aloes,  and  faffron,  of  each 
out  drachms,  infufe  them  in  a  pint  of  the  befl 
brandy  *,  firft  put  in  the  myrrh,  and  let  it  ftanc 

of  c  C  ,urs  ;  c*ien  ^ie  faffron  and  aloes;  fet  it  b\ 
or  four  days,  fhaking  it  very  often ; 
r.-  *  off.  lake  fixty  or  feventy  drops, 

°  or  c  s>  a  little  white  wine,  in  a  morning 
^  fading, 


! The  Compleat  Honfevoife.  291 

fading,  for  a  week  or  ten  days  together ;  it  is  good 
for  any  illnefs  in  the  domach,  or  in  the  bowels :  it 
is  the  bed  of  phyfic  for  children. 

To  cure  a  pimpled  Face. 

A  K  E  an  ounce  of  live  brimftone,  as  much 
A  roch-alum,  as  much  common  fait;  white  fu- 
gar-candy,  and  fpermaceti,  of  each  two  drachms  ; 
pound  and  lift  all  thefe  into  a  fine  powder,  and  put 
it  in  a  quart  bottle ;  then  put  to  it  half  a  pint  of 
brandy,  three  ounces  of  white  lily  water,  and  three 
ounces  of  fpring- water ;  fhake  all  thefe  well  toge¬ 
ther,  and  keep  it  for  ufe.  When  you  ufe  it,  fhake 
the  bottle,  and  bathe  the  face  well ;  and  when  you 
go  to  bed,  dip  rags  in  it,  and  lay  it  all  over  the  face  ; 
in  ten  or  twelve  days  it  will  be  perfectly  cured. 

A  Purge  for  Hoarfenefs ,  or  any  Illnefs 

on  the  Lungs. 

TAKE  four  ounces  of  the  roots  of  forrel,  of 
hyfTop  and  maidenhair,  of  each  half  a  hand¬ 
ful  ;  raifins  doned  a  quarter  of  a  pound,  fen  a  half 
an  ounce,  barley-water  two  quarts ;  put  all  thefe 
in  a  jug,  and  infufe  them  in  a  kettle  of  water  two 
hours ;  drain  it  out,  and  take  a  quarter  of  a  pint 
morning  and  night. 

An  RleEluary  for  a  cold  or  windy 

Stomach ♦ 

TAKE  gum-guaiacum  one  ounce,  cubebs  and 
cardamums  of  each  a  quarter  of  an  ounce ; 
beat  and  fift  all  thefe,  and  mix  it  with  fyrup  of  gilli- 
flowers  into  an  electuary.  Take  night  and  morning 
the  quantity  of  a  a  nutmeg ;  drink  a  little  warm  ale 
after  it. 


2g2 


*  \ 

An  EleSiuary  for  a  Pain  in  the 

Stomach. 


TAKE  conferee  of  wood-forrel  and  mithridate 
an  equal  quantity  ;  mix  it  well  together,  and 
take  night  and  morning  the  quantity  of  a  nutmeg  ; 
fo  do  for  fifteen  days  together. 


To  keep  Artichokes  all  the  Year . 

T  N  the  latter  end  of  the  feafon  boil  them  till  they 
be  half  enough,  and  then  dry  them  on  a  hair¬ 
cloth  upon  a  kiln  the  fpace  of  fifty  hours,  till  they 
are  very  dry ;  lay  them  in  a  dry  place  ;  when  you 
ufe  them,  foak  them  a  night  in  water,  and  boil  them 
till  they  are  tender. 


To  keep  Walnuts  all  the  Year . 

A  Lmoft  in  the  latter  end  of  the  feafon,  take  off 
^  the  green  ihell  of  your  nuts,  and  dry  them 
on  a  hair  cloth  on  the  kiln  forty  hours  ;  when  they 
are  dry,  keep  them  for  ule  ;  when  you  would  ufe 
them,  foak  them  three  days  in  water,  fhifting  them 
three  times  a  day. 


To  make  Ink. 

QET  one  pound  of  the  bell  galls,  half  a  pound 
of  copperas,  a  quarter  of  a  pound  of  gum  ara- 
bick,  a  quarter  of  a  pound  of  white  fugar-candy  5 
bruife  the  galls,  and  beat  your  other  ingredients 
fine,  and  inlufe  them  all  in  three  quarts  of  white 
wine  or  rain-water,  and  let  them  Hand  hot  by  the 
fire  three  01  four  days  ;  then  put  all  into  a  new  pip¬ 
kin  i  fet  it  on  a  flow  fire,  fo  as  not  to  boil ;  keep  it 
frequently  ftirnng,  and  let  it  Hand  five  or  fix  hours, 
til  one  quarter  is  confumed  ;  and  when  cold,  (train 

it  t  irough  a  clean  coarfe  piece  of  linen  j  bottle  it, 
and  keep  it  for  ufe, 

.  To 
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To  wafh  Gloves.  ' 

*“pAKE  the  yolk  of  an  egg,  and  beat  It,  and  egg 
■  the  gloves  all  over,  and  lay  them  on  a  table, 
and  with  a  hard  brulh  and  water  rub  them  clean  > 
then  rinfe  them  clean,  and  fcrape  white  lead  in  water 
pretty  thick,  and  dip  the  gloves  in  ;  let  them  dry, 
and  as  they  begin  to  dry,  ftretch  and  rub  them  till 
they  be  limber,  dry,  and  fmooth ;  then  gum  them 
with  gum-dragant  fteeped  in  fweet  water,  and  let 
them  dry  on  a  marble  (tone,  If  you  colour  them, 
fcrape  fome  of  the  following  colours  amongft  the 
white  lead  ;  the  dark  colour  is  umber  *,  for  brick  co¬ 
lour  red  lead  ;  for  a  j'e flamy  yellow  oaker ;  for  cop¬ 
per  colour  red  oaker  •,  for  lemon  colour  turmerick. 

To  make  Pajle  for  the  Hand. 

^TAKE  a  pound  of  bitter  almonds  blanched, 
and  two  handfuls  of  floned  raifins,  beat  them 
together  till  they  are  very  fine ;  then  take  three  or 
four  fpoonfuls  of  fack  or  brandy,  as  much  ox-gall, 
three  or  four  fpoonfuls  of  brown  fugar,  and  the  yolks 
of  three  eggs  ;  beat  it  well  together,  fet  it  over  the 
fire,  and  give  it  two  or  three  boils  :  when  it  is  almofl 
cold,  mix  it  with  the  almonds ;  put  it  in  gallipots ; 
the  next  day  cover  it  clofe,  and  keep  it  cool,  and  it 
will  be  good  five  or  fix  months- 

*  i 

To  make  Syrup  of  Marfmallows . 

A  K  E  marfhmallow  roots  four  ounces,  grafs 
root,  afparagus  roots,  liquorice,  fton’d  raifins, 
of  each  half  an  ounce  •,  the  tops  of  marfhmallows, 
pellitory,  pimpernel,  faxifrage,  plantane,  maiden¬ 
hair  white  and  black,  of  each  a  handful,  red  chickes 
an  ounce ;  the  four  greater  and  four  lefier  cold  feeds, 
of  each  three  drachms ;  bruife  all  thefe,  and  boil 
them  in  three  quarts  of  water  till  it  comes  to  two ; 
then  put  to  it  four  pounds  of  white  fugar,  till  it 
comes  to  a  fyrup. 

U  3  to 
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To  make  Syrup  of  Saffron. 

T-'  AKE  a  pint  of  the  bed  canary,  as  much 
^  baum-water,  and  two  ounces  of  Englijh  faf- 
fron  *,  open  and  pull  the  falfron  very  well,  and  put 
it  into  the  liquor  to .infufe*  let  it  ftand  clofe  cover’d 
(fo  as  to  be  hot,  but  not  boil)  twelve  hours ;  then 
ftrain  it  out  as  .hot  as  you  can,  and  add  to  it  two 
pounds  of  double  refined  fugar;  boil  it  till  it  is  well 
incorporated,  and  when  it  is  cold  bottle  it,  and  take 
one  fpo.onful  in  a  little  fack  or  fmall  cordial,  as  oc- 
cafion  ferves. 

A  Syrup  for  a  Cough,  or  Afhma. 

Hp  A  KE  of  hyffop  and  pennyroyal-water,  of 
each  a  quarter  of  a  pint,  flice  into  it  a  fmall 
ftick  of  liquorice,  and  afew  raifins  of  the  fun  ftoned  : 
let  it  fimmer  together  a  quarter  of  an  hour,  and  then 
make  it  into  a  fyrup  with  brown  fugar-candy  ;  boil 
it  a  littie,  and  fuen  put  in  four  or  five  fpoonfuls  of 
fnail  .eater  ;  give  it  a  waim,  and  when  it  is  cold, 
bottle  it;  take  oneipoonful  morning  and  night,  with 
three  chops  of  baifam  of  fulphur  in  it  ;  you  may 
take  a  little  of  the  l'yrup  without  the  drops  once  or 

twice  a  day  ;  if  the  party  is  fhort- breath’d,  a  blifter 
is  very  good. 


To  maze  Syrup  of  Baifam  for  a  Cough, 

HP  K  E  one  ounce  of  baifam  of  Tolu,  and  put 
,  t0  1C  f  quart  of  fpring-water,  let  them  boil  to- 
CJ°  hours  ;  then  put  in  a  pound  of  white  fu- 

W  7  ^ne!y  beaten>  and  let  it  boil  half  an  hour 
’’  take  out  the  baifam,  and  flrain  the  fyrup 

bottle  0  TK^  r  3S  tW1CC  ;  When  k  is  cold>  P1^  it  in  a 
f ooonS.  Zb‘J  r>’ruP;s  excePent  for  a  cough  ;  take  a 

t]e  u  ff  f- *aS  y,QU  l!e  down  in  your  bed,  and  a  lit- 
f  at  any  time  when  your  cough  troubles  you  ;  you 


may 
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may  add  to  it  two  ounces  of  fyrup  of  red  poppies, 
and  as  much  of  rafpberry  fyrup. 

A  Syrup  for  a  Cough. 

^AKE  of  oak-lungs,  French  mofs,  and  mai- 
“**  denhair,  of  each  a  handful  ;  boil  all  thefe  in 
three  pints  of  fpring-water,  till  it  comes  to  a  quart; 
then  (train  it  out,  and  put  to  it  fix-pennyworth  ol 
faffron  tied  up  in  a  rag,  and  two  pounds  of  brown 
fugar-candy  ;  boil  it  up  to  a  fyrup,  and  when  it  is 
cold  bottle  it  ;  take  a  fpoonful  of  it  as  often  as  your 
cough  troubles  you. 

•  Another. 

^pAKE  of  unfet  hyffop,  coltsfoot- flowers,  and 
black  maidenhair,  of  each  an  handful  ;  of 
white  horehound  two  handfuls  ;  boil  thefe  herbs  to¬ 
gether  in  three  quarts  of  water  till  it  come  to  three 
pints  ;  then  take  it  off,  and  let  the  herbs  (land  in  it 
till  it  is  cold  ;  then  fqueeze  them  out  very  dry,  and 
drain  the  liquor,  and  let  it  boil  a  quarter  of  an  hour, 
fkimit  well  ;  to  every  pint  put  in  half  a  pound  of 
white  fugar,  and  let  it  boil,  and  fkim  it,  till  it 
comes  to  a  fyrup  ;  when  it  is  cold  bottle  it ;  take  two 
fpoonfuls  night  and  morning,  and  at  any  time  when 
the  cough  is  troublefome  take  one  fpoonful  ;  don’t 
cork  the  bottles,  but  tie  them  down  with  a  paper. 

For  a' Cough. 

*Tp  A  K  E  three  quarts  of  fpring-water,  and  put  it 
in  a  large  pipkin,  with  a  calPs-foot,  and  four 
fpoonfuls  of  barley,  and  a  handful  of  dried  poppies  ; 
boil  it  together  till  one  quart  be  confumed ;  then 
drain  it  out,  and  add  a  little  cinnamon,  and  a  pint 
of  milk,  and  fweeten  it  to  your  take  with  loaf 
fugar  *,  warm  it  a  little,  and  drink  half  a  pint  as 
often  as  you  pleafe. 

U  4 
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Another. 


JT'*  A  K  E  two  ounces  of  raifins  of  the  fun  ftoned, 
**■  one  ounce  of  brown  fugar-candy,  one  ounce  of 
conferve  of  rofes,  add  to  thefe  a  little  flour  of  brim-r 
ftone,  mix  all  well  together  in  a  mortar,  and  take 
the  quantity  of  a  nutmeg  night  and  morning. 

To  make  Conferve  of  Hips. 

PATHER  the  hips  before  they  grow  foft,  cut 
off  the  heads  and  ftalks,  flit  them  in  halves, 
and  take  out  all  the  feed  and  white  that  is  in  them 
very  clean  ;  then  put  them  in  an  earthen  pan,  and 
ffir  them  every  day,  elfe  they  will  grow  mouldy  ; 
let  them  ftand  till  they  are  foft  enough  to  rub  thro* 
a  coarfe  hair  fieve ;  as  the  pulp  comes,  take  it  off 
the  fieve ;  then  add  its  weight  in  fugar,  and  mix 
it  well  together  without  boiling,  keeping  it  in  deep 
gallipots  for  ufe. 

Med  icines  and  Salves. 


To  cure  the  Rickets. 

P  E  N  a  vein  in  both  ears  between  the  junctures, 
.  tnix  a  little  aqua-vitae  with  the  blood,  and  with 
it  anoint  the  break,  fides,  and  neck  ;  then  take  three 
ounces  of  the  green  ointment,  warm  a  little  of  it  in  a 
-P°°n,  anci  anoint  the  wrifts  and  ancles  as  hot  as  it 
may  be  endured  ;  do  this  for  nine  nights  juft  before 
bed-time  $  ftjift  not  the  flftrt  all  the  time.  If  the 
veins  do  not  appear,  rub  it  with  a  little  lint  dipt  in 

\v!ll'  n'lt,rC>  P  ‘  ^ .  caufe  the  child  to  cry,  and  that 

beJter?aKe  ^  VemS  m°re  viflble>  and  bleed  the 
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To  make  the  Drmk. 


A  K  E  a  quart  of  fpring-water,  of  liverwort 


one  handful,  liquorice,  anifeeds,  coriander- 
feeds,  fweet  fennel-feeds,  and  harihorn,  of  each  an 
equal  quantity  •,  forty  raifins  of  the  fun  ftoned ;  four¬ 
teen  figs  :  boil  all  thefe  together  till  one  half  is  con- 
fumed  ;  then  put  in  three  fpoonfuls  of  honey,  and 
boil  it  a  little  more ;  let  it  (land  till  it  is  cold,  ftrain 
it  out,  put  in  two  fpoonfuls  of  fyrup  of  gilliflowers, 
and  bottle  it  up ;  take  two  or  three  fpoonfuls  morn¬ 
ing  and  evening. 


The  green  Ointment . 


TAKE  rue,  camomile,  hyflop,  hogs -fennel,  red 
fennel,  rofemary,  bays,  ladies-mantle,  Paul's 
betony,  water-betony,balm,nepp,  valerian,  mallows, 
nightfhade,  plantane,  comfry,  adders-tongue,  Roman 
wormwood,  common  wormwood,  vervain,  clary, 
agrimony,  red  fage,  ground- ivy,  feverfew,  felf-heal, 
melilot,  bramble-tops,  marfhmallows,  fanicle,  rib¬ 
wort,  may-weed,  of  each  two  large  handfuls  ;  pick 
and  chop  them  ;  then  take  four  pounds  of  butter 
unwafh’d,  and  three  pounds  of  boars-greafe ;  melt 
them  together,  put  in  the  herbs,  and  let  it  boil  two 
hours  ;  then  ftrain  it  out  j  let  it  ftand  a  little,  and 
put  it  into  pots  for  ufe. 

Another  way  to  cure  the  Rickets. 

AyT  A  K  E  the  drink  thus  :  Take  poly  podium 
of  the  oak,  three  ounces,  of  liverwort,  and 
harts- tongue,  of  each  a  good  handful  ;  betony 
twenty  leaves ;  white  horehound  and  nepp,  of  each 
four  tops  :  boil  thefe  all  together  in  three  quarts  of 
fweet-wort ;  till  it  come  to  two  ;  then  ftrain  it,  and 
when  it  is  cold,  put  to  it  two  quarts  of  middling- 
wort  *,  let  it  work  together  y  then  put  it  in  a  little 
^eftel  j  and  when  it  has  done  working  take  half  a 


quarter 
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quarter  of an  ounce  of  rhubarb  fhced  very  thin  ;  put 
it  in  a  little  linen  bag,  with  a  Hone  in  it  to  keep  it 
from  fwimming,  and  hang  it  in  the  veftel  ;  when  it 
is  three  days  old,  let  the  child  drink  of  it  a  quarter 
of  a  pint  in  the  morning,  and  as  much  in  the  after¬ 
noon  at  four  o’clock,  or  when  the  child  will  take  it. 
You  muft  likewife  anoint  the  child  morning  and 
night  with  this  following  ointment  :  take  butter  in  ‘ 
the  month  of  May,  as  foon  as  it  is  taken  out  of  the 
churn,  and  wafh-.  it  with  the  dew  of  wheat,  to  a 
pound  of  butter  take  a  handful  of  red  fage,  as  much 
of  rue,  camomile,  and  hyffop ;  boil  all  thefe  in  the 
butter,  and  fkim  it  till  it  is  boiled  clear  ;  then  ftrain 
it  out,  and  keep  it  in  a  gallipot  for  ufe  ;  you  mull 
anoint  the  reins  of  the  Back  and  the  ribs,  ftroaking 
it  downwards,  and  upon  the  fmall  of  the  belly,  and 
fwing  the  child  often  with  the  heels  upwards. 

To  make  Charity  Oil . 

^pAK  E  poplar  buds  in  the  beginning  of  May  one 
handful,  and  put  them  into  a  pint  and  half  of 
oil,  and  half  a  pint  of  Aqiia-vit/e ,  cover  them  clofe, 
and  let  them  Hand  dll  the  following  herbs  are  in 
feafon  ;  then  add  to  your  buds,  betony,  charity 
lanicle,  the  tops|  of  St.  John's  wort  when  blown, 
adders-tongue,  comfry,  felf-heal,  beam,  fouthern- 
wood,  pennyroyal,  flowers  of  red  fage,  parfley, 
clowns  all-heal,  balfam,  knotgrafs,  fweet- marjoram, 
lavender-cotton,  red  rofe-buds,  camomile,  lavender- 
tops  when  blown,  of  each  a  fmall  handful  *,  but  of 
poplar-buds,  red  rofe-buds,  and  adders-tongue  dou¬ 
ble  the  quantity  ;  gather  the  herbs  in  dry  weather, 
and  wipe  them  clean  with  a  cloth ;  Ihred  them  pretty 
gtouy  before  you  put  them  in  ;  let  them  fteep  in  a 
one^pot  cover’d  very  clofe;  then  fet  them  on  the  fire 
•n  a .  lfvillet  *,  let  them  fimmer  with  a  (low  fire  five  or 
lA  10111  s’  t^en  ftrain  it  out.  This  oil  is  good  for  any 
green  wound,  bruife,  burn,  or  ach  ;  and  for  inward 

bruifes, 


^jp 
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bruifes,  taking  a  fpoonful  in  a  little  warm  fack ;  and 
for  an  outward  fwelling,  warm  it  and  anoint  the 
part  atfe£  ;d. 

An  ex  1  Alent  Flaijler  for  any  Pain  occa - 
ftoned  by  a  Cold  or  Bruife . 

A  K  E  of  the  plaifter  of  red  lead  and  oxycro- 
ceum,  of  each  equal  parts  ;  of  the  belt  The- 
bian  opiur  ,  one  fcruple  ;  fpread  it  on  leather,  and 
lay  it  to  the  nart  affe&ed,  after  you  have  well  anoint¬ 
ed  it  with  this  ointment  :  take  of  ointment  of 
marfhmallows  one  ounce,  oil  of  Exeter  half  an 
ounce,  oil  of  fpike,  and  fpirit  of  hartfhorn,  of  each 
a  drachm. 

For  a  Dropjy. 

AK  E  of  horfe-radilh  roots  fliced  thin,  and 
fweet  fennel-leeds  bruifed,  of  each  t  wo  ounces  ; 
fniallage  and  fennel-roots  fliced,  of  each  an  ounce; 
of  the  tops  of  thyme,  winter  favory,  fweet  rqarjo- 
ram,  water-crelfes,  and  nettles,  of  each  a  handful ; 
bruife  the  herbs,  and  boil  them  in  three  pints  of 
fack,  and  three  of  water,  to  the  confumption  of 
half ;  let  it  Hand  clofe  covered  for  three  hours  *,  then 
drain  it,  and  drink  a  draught  of  it  twice  a  day 
fweetened  with  fyrup  of  fennel,  fading  two  hours 
after  it, 

For  the  Gripes . 

AKE  a  glafs  of  fack  warmed,  and  diffolve 
-*•  in  it  one  drachm  of  Venice  treacle,  or  Diafcor - 
dium  ;  drink  it  off  going  to  bed  ;  cover  warm. 

To  fay  a  Loofenefs . 


T 


AKE  a  very  good  nutmeg,  prick  it  full  of 
holes,  and  toad  it  on  the  point  of  a  knife ; 
then  boil  it  in  milk  till  half  be  con, fumed  ;  then 
eat  the  milk  with  the  nutmeg  powdered  in  it :  in  a 
few  times  it  will  dop. 

For 


I 


300  The  Compleat  Houfewife. 

For  the  Strangury. 

A  K  E  half  a  pint  of  plantane- water,  one  ounce 
of  white  fugar-candy  finely  powder’d,  two 
fpoonfuls  of  fallad-oil,  and  the  juice  of  a  lemon  ^ 
beat  all  thele  together  very  well,  and  drink  it  off.. 

For  a  D  rought  in  a  Fever . 

^TAK  E  of  fal-pruneila  one  ounce,  difiolve  it  in 
fpring-water,  and  put  as  much  fugar  to  it  as 
will  fweeten  it  ;  firnmer  it  over  the  fire  till  it  is  a 
fyrup  *,  put  fome  into  poffet-drink,  and  take  it  two 
or  three  times  a  day,  or  when  very  thirfty. 

X  I  .  f '  . 

A  Plainer  jor  an  Ague. 

AKE  Vt enice  turpentine,  and  mix  with  it  the 
A  powder  of  white  hellebore- roots*  till  it  is  ftiff 
enough  to  fpread  on  leather.  It  muft  be  laid  all 
over  the  wrifb,  and  over  the  ball  of  the  thumb,  fix 
hours  before  the  fit  comes. 

For  a  Chin-cough. 

*Tp  &  K  E  a  fpoonful  of  woodlice,  bruife  them, 
mix  them  with  breaft-milk,  and  take  them 
three  or  four  mornings  according  as  you  find  bene¬ 
fit.  It  will  cure  ;  but  fome  muff  take  it  longer 
than  others. 

<■  .  ? 

An  admirable  Finclure  for  green 

TV bunds. 

X  A  K  E  balfam  of  Peru  one  ounce,  ftorax  cala- 
mita  two  ounces,  benjamin  three  ounces,  fuc- 
cotrine  aloes,  myrrh,  and  frankincenfe,  of  each 
cd j  ,an  ounce  ’  angelica-roots  and  flowers  of  St. 
't0  n  s  wort’  °f  each  half  an  ounce,  fpirit  of  wine 
one  pint.;  beat  the  drugs,  (crape  and  flice  the 
and  put  It  into  a  bottle  5.  flop  it  well,  and  let  it  ftand 
m  til.  lun  July,  Augufi,  and  September  ;  then  (train 

1  k 
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it  through  a  fine  linen  cloth,  put  it  in  a  bottle,  Hop 
it  clofe,  and  keep  it  for  ufe.  Apply  it  to  a  green 
wound  by  anointing  it  with  a  feather  ;  then  dip  lint 
in  it,  and  put  it  on,  binding  it  up  with  a  cloth ;  but 
let  no  plaifter  touch  it ;  twice  a  day  wet  the  lint 
with  a  feather  ;  but  do  not  take  it  ofF  till  it  is  well. 


To  take  off  Blachiefs  by  a  Fall. 

U  B  it  well  with  a  cold  tallow  candle,  as  foon  as 
it  is  bruifed  *,  and  this  will  take  off  the  blacknefs. 


To  break  a  Bile. 


pp  AKE  the  yolk  of  a  new-laid  egg,  fotne  honey 
and  wheat-flour  ;  mix  them  well  together, 
fpread  it  on  a  rag,  and  lay  it  on  cold. 


A  Poultice  for  a  hard  Swelling. 

I)  OIL  the  finefl:  wheat-flour  in  cream,  till  it  h 
pretty  thick  ;  then  take  it  off,  and  put  in  mal¬ 
lows  chopt;  ftir  it,  and  apply  it  as  hot  as  can  be 
endured ;  drefs  it  twice  a  day,  and  make  frefh  every 
time. 

To  fay  V omiting. 

npAKE  afh-leaves,  boil  them  in  vinegar  and 
water,  and  apply  them  hot  to  the  ftomach  ; 
do  this  often. 


A  Poultice  for  a  fore  Breaf,  Leg ,  or 

Arm. 


P  OIL  wheat-flour  in  flirong  ale  very  well,  and 
pretty  thick  ;  then  take  it  off  the  fire,  and 
fcrape  in  fome  boars-greafe,  ftir  it  well  and  apply 
it  hot. 


A  Salve  for  a  Blafi ,  Burny  or  Scald. 

,r1p  AKE  May  butter  frefh  out  of  the  churn, 
**  neither  walked  nor  faked,  put  into  it  a  good 

quantity 
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quantity  of  the  green  inner  rind  of  elder,  put  it  in  a 
pipkin,  and  fet  that  in  a  pot  of  boiling  water  ;  let 
it  infufe  a  day  or  two ,  then  ftrain  it  out  and  keep  it 
in  a  pot  for  ufe. 


An  excellent  Remedy  for  Agues ,  which 
has  been  often  tried  with  very  great 
Succefs . 


T  A  K  E  of  black  foap,  gunpowder,  tobacco 
and  brandy,  of  each  an  equal  quantity  ;  mix 
them  well  together,  and  three  hours  before  the  fit 
comes,  apply  to  the  patient’s  wrift ;  let  this  be  kept 
on  for  a  fortnight. 

To  cure  the  Bite  of  a  mad  Dog . 

*T*AKE  two  quarts  of  ftrong  ale,  two  pennyworth 
.  of  treacle,  two  garlick-heads,  a  handful  of 
cinquefoil,  fage  and  rue  ;  boil  them  all  together  to 
a  quart ;  ftrain  it,  and  give  the  patient  three  or  four 

S  tVV*ce  aday :  dittany,  agrimony,  and 

nifty  bacon,  beaten  well  together,  and  apply  to  the 
lore,  to  keep  it  from  feftering. 


For  Ji pitting  Blood. 

rT>  AKE  of  cinnabar  of  antimony  one  ounce,  and 
mix  it  with  two  ounces  of  conferve  of  red 
roles  ;  take  as  much  as  a  nutmeg  night  and  morn- 


To  know  if  a  Child  has  Worms  or  not. 

T7 a  piece  of  white  leather,  prick  it  full  o 

fcrenrl  ?  eS  Wlt  your  knife,  rub  it  with  wormwood 

cotdnehln!y  0n.V"d  fcew  the  powder  of  fuc 

it  o-oes  to  bed0”  *  j5-hy  i1C  °n  the  chlld’s  navel  whei 
ftifk  feft  ’,a?dlf,1C  has  worms’  the  Plaiftcr  wil 
Ck  hft  5  and  ^  «  has  not,  it  will  fall  off. 
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To  flop  Vomiting. 


TAKE  half  a  pint  of  mint-water,  an  ounce  of 
fyrup  of  violets,  a  quarter  of  an  ounce  of  mi- 
thridate,  and  half  an  ounce  of  fyrup  of  rofes ;  mix 
all  thefe  well  together,  and  let  the  party  take  two 
fpoonfuls  fird,  and  then  one  fpoonful  after  every 
vomiting,  till  it  is  flayed. 

To  cure  the  Tooth- ach. 


ET  the  party  that  is  troubled  with  the  tooth- 
^  ach  lie  on  the  contrary  fide,  drop  three  drops 
of  the  juice  of  rue  into  the  ear  on  that  fide  the  tooth 
acheth,  let  it  remain  an  hour  or  two,  and  it  will  re¬ 
move  the  pain. 

A  rare  Mouth  Water. 


TAKE  rofemary,  rue,  celandine,  plantane, 
bramble-leaves,  woodbine-leaves,  and  fage,  of 
each  a  handful ;  beat  them,  and  fleep  them  in  a 
quart  of  the  bed  white  wine  vinegar  two  days  and 
nights  *,  then  prefs  it  well,  drain  it,  put  to  it  fix 
ounces  of  alum,  and  as  much  honey,  boil  them  a 
little  together  foftly,  till  the  alum  is  diffolved  : 
when  it  is  cold,  keep  it  for  ufe. 


7o  ?nake  Lozenges  for  the  Heart-hum. 

TAKE  of  white  fugar- candy  a  pound,  chalk 
three  ounces,  bole-armoniac  five  fcruples, 
crabs-eyes  one  ounce,  red  coral  four  fcruples,  nut¬ 
megs  one  fcruple,  pearl  two  fcruples ;  let  all  thefe 
be  beaten  and  fifted,  and  made  all  into  a  pade  with  a 
little  fpring- water;  roll  it  out,  and  cut  your  lozenges 
out  with  a  thimble;  lay  them  to  dry  ;  eat  four  or 
five  at  a  time,  as  often  as  you  pleafe. 


To  make  Syrup  of  Garlich 

A  K  E  two  heads  of  garlick,  peel  it  clean,  and 
boil  it  in  a  pint  of  water  a  pretty  while  ;  then 

change 
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change  your  water  and  boil  it  till  the  garlick  is  ten¬ 
der  ;  then  ftraining  it  off,  add  a  pound  of  double 
refined  fugar  to  it,  and  boil  it  till  it  is  a  thick  fyrup  ; 
fkim  it  well,  and  keep  it  for  ufe  ;  take  a  fpoonful 
in  a  morning  fading,  another  laft  at  night,  for  a 
ihort  breath. 

To  prevent  After-pains. 

9mTi  A  K  E  nine  fingle  piony-feeds  powdered,  the 
fame  quantity  of  powder  of  borax,  and  a  little 
nutmeg  ;  mix  all  thefe  with,  a  little  white  anifeed- 
water  in  a  fpoon,  and  give  it  the  woman ;  and  a 
little  anifeed- water  after  it,  as  foon  as  poflible  after 
ihe  is  laid  in  bed. 

To  cure  the  Tooth-ach. 

\ 

np  A  K  E  half  an  ounce  of  conferve  of  rofemary 
over  night,  and  half  a  drachm  of  extraft  of 
rudium  in  the  morning ;  do  this  three  times  toge¬ 
ther;  keep  warm. 

To  Jl op  Bleeding  at  Mouth,  Nofe  or  Ears. 

N  the  month  of  May  take  a  clean  cloth,  and  wet 
it  in  the  fpawn  of  frogs,  nine  days,  drying  it 
every  day  in  the  wind ;  lay  up  that  cloth,  and  when 
you  have  need,  hold  it  to  the  place  where  the  blood 
runs,  and  it  will  flop. 

Another  to  flop  Bleeding. 

A  K  E  two  handfuls  of  the  tops  of  bramble- 
wood  and  boil  it  in  a  quart  of  old  claret  till  it 
comes  to  a  pint ;  give  fix  fpoonfuls  once  in  half 
an  hour  :  in  the  winter  the  roots  will  do. 

To  cure  the  Dropfy. 

A  K  E  fix  gallons  of  ale  pretty  ftrong,  but  lit¬ 
tle  hopt  ;  alexander,  red  fage,  fcurvy-  grafs, 
ground-ivy,  and  the  long  green  leaves  of  flower- 

deluce. 


I 
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deluce,  of  each  two  handfuls ;  bruife  thefe  well,  and 
boil  them  well  in  ale  $  then  (train  it  out,  and  when 
it  is  cool,  work  it  as  other  ale  ;  put  it  in  your  veffel, 
and  when  it  is  clear,  drink  of  it  in  a  morning  fad¬ 
ing  ;  ufe  no  other  drink  except  white  wine  ;  fome- 
times  drink  good  draughts  of  it  at  a  time. 


An  excellent  Medicine  for  Shortmfs  of 

Breath. 


TAKE  half  an  ounce  of  flour  of  brimftone,  a 
quarter  of  an  ounce  of  beaten  ginger,  and 
three  quarters  of  an  ounce  of  beaten  fena ;  mix  all 
together  in  four  ounces  of  honey  ;  take  the  bignefs 
of  a  nutmeg  night  and  morning  for  five  days  toge¬ 
ther  ;  then  once  a  week  for  fome  time  j  then  once  a 
fortnight. 

For  Short nefs  of  Breath . 

TAKE  two  quarts  of  elder-berry  juice  when 
very  ripe,  put  one  quart  in  a  pipkin  to  boil, 
and  as  it  coiifumes,  put  in  the  red  by  a  little  at  a 
time  *,  boil  it  to  a  balfam  *,  it  will  take  five  or  fix 
hours  in  boiling.  Take  a  little  of  it  night  and 
morning,  or  any  time. 


To  cure  a  pimpled  Face ,  and fweeten  the 

Blood. 


A  K  E  fena  one  ounce,  put  it  in  a  fmall 
done  pot,  and  pour  a  quart  or  more  of  boiling 
water  on  it,  then  fill  it  up  with  prunes  ;  cover  with, 
paper,  and  fee  it  in  the  oven  with  houfhold -bread  ; 
take  every  day,  one,  two,  three,  or  more,  of  the 
prunes  and  liquor,  according  as  it  operates  $  con¬ 
tinue  this  always,  or  at  lead  half  a  year. 


X 


To  cure  the  Dropfy ,  Rheumatifm ,  Scur- 

vy,  and  Cough  of  the  Lungs. 

\ 

TAKE  Englijh  orrice- roots,  fquills,  and  ele** 
campane- roots,  each  one  ounce,  hyfibp  and 
horehound-leaves,  each  one  handful,  the  inner  rind 
of  green  elder  and  dwarf-elder,  of  each  one  handful, 
fen  a  one  ounce  and  half,  agarick  two  drachms,  gin¬ 
ger  one  drachm ;  cut  the  roots  thin,  bruife  the  leaves, 
and  put  them  into  two  quarts  of  the  bell lAJbm  wine ; 
let  thefe  boil  an  hour  and  half  on  a  gentle  fire  in  an 
earthen  mug,  very  clofe  dope  with  a  cork,  and  tied 
down  with  a  bladder,  that  no  air  come  to  it,  and 
fet  it  in  a  large  pot  of  boiling  water ;  fet  it  fo  that 
no  water  get  into  the  mug,  which  mu  ft  hold  three 
quarts,  that  all  the  ingredients  may  have  room  to  go 
in  ;  when  it  is  almoft  cold,  drain  it  out  very  hard  ; 
take  this  for  a  week  together  if  you  can,  and  then 
rntfs  a  day  ;  and  if  that  does  not  do,  go  on  with 
your  other  bottle  of  the  fame  ;  take  it  in  a  morning 
fading,  ten  fpoonfuls  at  a  time,  without  any  poiTet- 
drink  :  it  will  both  vomit  and  purge  you  ;  it  is  of  an 
unpleafant  tade  ;  therefore  take  a  lump  of  fugar 
after  it  •,  when  it  is  quite  cold,  after  it  is  drain’d 
off,  let  it  dand  in  a  dagon  to  fettle  a  night  and  a 
day  ;  then  bottle  it  up  clear  and  fine  for  ufe :  it  is 
an  admirable  medicine. 


To  flop  Bleeding. 

'T1  ^K  E  a  pint  of  plantane-water,  put  to  it  two 

ounces  of  ifimg-glafs,  and  let  it  dand  twenty- 

four  hours  to  diffolve  *,  pour  it  from  the  dregs,  and 

put  in i  a  pint  of  red  port  wine,  and  add  to  it  three  or 

lout  kicks  of  cinnamon,  and  two  ounces  of  double 

re  lined  fugar  give  it  a  boil  or  two,  and  pour  it 

°  * :  1C:t  tne  party  take  two  or  three  fpoonfuls  two 
or  three  times  a  day. 

5T* 
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To  cure  a  Cancer. 

^Tp  AKE  a  drachm  of  the  powder  of  crabs  claws 
finely  fearced,  and  made  into  a  pafte  with  da- 
mafk  rofe-water,  and  dried  in  pellets  of  lozenges  } 
powder  the  lozenges  as  you  ufe  them,  and  drink  the 
powder  in  whey  every  morning  fading  :  if  there  be 
a  fore,  and  it  is  raw,  anoint  it  with  a  falve  made  of 
dock-roots  and  frefh  butter  ;  make  a  featon  or  ifilie 
in  the  neck ;  keep  a  low  diet,  and  ahftain  from  any 
thing  that  is  fait,  four  or  ilrong. 

To  cure  the  Joint  Evil. 

AKE  good  ftore  of  elder  ieaves,  and  diftil 
them  in  a  cold  dill ;  let  the  perfon  drink  every 
morning  and  evening  half  a  pint  of  this  water,  and 
wadi  the  fores  with  it  morning  and  evening,  fird 
warming  it  a  little ;  lay  frefn  elder  leaves  on  the 
fores,  and  in  a  little  time  you  will  find  they  will 
dry  up ;  but  be  fure  to  follow  it  exactly.  It  has 
cured,  when  all  other  remedies  have  failed. 


For  the  Green  Sicknefs, 

HP  A  K  E  centaury  the  lefs,  wormwood,  and  rofe- 
■**  rriary  flowers,  of  each  a  handful,  gentian  root 
a  drachm,  coriander  feeds  two  drachms ;  boil  thefe 
in  a  quart  of  water  ;  fweeten  it  with  fyrup  of  deel  ; 
take  four  or  five  fpoonfuls  in  the  morning,  and  as 
much  in  the  afternoon. 


To  take  off  Freckles. 

Hp  AKE  either-bean  flower  water,  elder-flower 
water,  or  May-dew  gathered  from  corn,  four 
fpoonfuls,  and  add  to  it  one  fpoonful  of  oil  of  tartar 
per  deliquium  ;  mix  it  well  together,  and  often  wafh 
the  face  with  it  -9  let  it  dry  on, 

X  %  2* 


To  make  Pomatum . 

TAKE  a  drachm  of  white  wax,  two  drachms 
of  fperma  ceti ,  an  ounce  of  oil  of  bitter  al¬ 
monds  ;  dice  your  wax  very  thin,  and  put  it  in  a 
gallipot,  and  put  the  pot  in  a  fkillet  of  boiling  wa¬ 
ter  >  when  the  wax  is  melted,  put  in  your  fperma 
ceti ,  and  juft  ftir  it  together  ;  then  put  in  the  oil  of 
almonds  *,  after  that  take  it  off  the  fire,  and  out  of 
the  fkillet,  and  ftir  it  till  cold  with  a  bone-knife  \ 
then  beat  it  up  in  rofe- water  till  it  is  white  y  keep 
it  in  water,  and  change  the  Water  once  a  day. 


A  Salve  for  a  Sprain. 

pH  A  K  E  a  quarter  of  a  pound  of  virgin- wax,  a 
quarter  of  a  pound  of  frankincenfe,  half  a 
pound  of  Burgundy  pitch  y  melt  them  well  together, 
ftirring  them  all  the  while  till  they  are  melted  y  then 
give  them  a  good  boil,  and  drain  them  into  water  y 
work  it  well  into  rolls,  and  keep  it  for  ufe;  the  more 
it  is  worked,  the  better  it  is ;  fpread  it  on  leather. 

A  rare  green  Oil  for  Achs  and  Bruifes. 

pH  A  K  E  a  pot  of  oil  of  olives,  and  put  it  into  a 
(tone  pot  of  a  gallon,  with  a  narrow  mouth  ; 
then  take  fouthernwood,  wormwood,  fage,  and  ca¬ 
momile,  of  each  four  handfuls  }  a  quarter  of  a  peck 
oi  red  rofe-buds,  the  white  cut  from  them-*,  hired 
them  together  grolly,  and  put  them  into  the  oil  y 
and  once  a  day,  tor  nine  or  ten  days,  ftir  them  well  •, 
and  when  the  lavender  fpike  is  ripe,  put  four  hand¬ 
fuls  of  the  tops  in,  and  let  it  ftand  three  or  four  days 
longer,  covered  very  clofe  *,  then  boil  them  an  hour 
upon  a  flow  fire,  ftirring  it  often  ;  then  put  to  it  a 
quarter  of  >a  pint  of  the  ftrongeft  aqua  % )it<e>  and  let  it 
ooil  an  hour  more  then  (train  it  through  a  coarfe 
cloth,  let  it  ftand  till  it  is  cold,  and  keep  it  in  glaftes 


The  Compleat  Houfewife.  309 

for  ufe  ;  warm  a  little  in  a  fpoon  or  faucer  and  bathe 
the  part  affected. 

To  take  out  Spots  of  the  Small-pox . 

A  K  E  half  an  ounce  of  oil  of  tartar,  and  as 
“■*  much  oil  of  bitter  almonds;  mix  it  together, 
and  with  a  fine  rag  daub  it  often  on  the  face  and 
hands,  before  the  air  has  penetrated  into  the  fkin 
or  flefh. 

For  the  Cholic . 

HpAKE  a  drachm  and  a  half  of  Dr.  Holland *s 
**■  powder,  mix  it  with  a  little  fack,  and  take  it, 
drinking  a  glafs  of  fack  after  it ;  it  gives  prefent 
cafe. 

An  approved  Remedy  again]}  f pit  ting  of 

Blood. 

^pAKE  of  the  tops  of  dinging- nettles,  and 
plantane  ’  leaves,  of  each  a  like  quantity  ; 
bruife  them,  drain  the  juice  out,  and  keep  it  clofe 
dopt  in  a  bottle  ;  take  three  or  four  fpoonfuls  every 
morning  and  evening,  fweetened  with  fugar  of  rofes ; 
the  juice  of  comfry-roots  drank  with  wine  is  alfo 
very  good ;  let  the  patient  be  blooded  at  drd,  and 
fometimes  gently  purged  ;  but  if  there  happens  to 
be  any  inward  forenefs,  occafioned  by  draining,  this 
electuary  v/ill  be  very  convenient ;  viz.  Take  an 
ounce  of  Lucatelhis' s  balfam,  of  confer ve  of  rofes 
two  ounces,  twelve  drops  of  fpirit  of  fulphur,  to 
be  made  into  a  foft  electuary  with  fyrup  of  white 
poppies ;  the  dofe  is  the  quantity  of  a  nutmeg  every 
friorning  and  evening. 


A  Receipt 


3i° 
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A  Receipt  that  cured  a  Gentleman ,  wha 
had  a  long  time  ftpit  Blood  in  a  great 
Quantity,  and  was  wafted  with  a 
Conftumption . 


T 


A  K  E  of  hyffop  water,  and  of  the  pured  ho¬ 
ney,  of  each  a  pint ;  of  agrimony  and  colts¬ 
foot  of  each  a  handful-,  a  fprig  of  rue,  brown  fu  gar- 
candy,  liquorice  diced,  fhavings  of  hartfhorn,  of  each 
two  ounces ;  anifeeds  bruifed  one  ounce  ;  of  figs 
diced,  and  raid  ns  of  the  fun  ftoned,  of  each  four 
ounces :  put  them  all  into  a  pipkin  with  a  gallon  of 
water,  and  boil  it  gently  over  a  moderate  fire,  till 
hail  is  conlumed  ;  then  drain  it,  and  when  it  is  cold* 
put  it  into  bottles,  keep  it  clofe  dopt,  and  take  four 
or  five  fpoonfuls  every  morning,  at  four  in  the  after¬ 
noon,  and  at  night  the  lad  thing  :  if  you  add  frefh 
water  to  the  ingredients,  after  the  fird  liquor  is 
drained  off,  you  will  have  a  pleafant  drink,  to  be 
ufed  at  any  time  when  you  are  dry. 

Jin  infallible  Cure  for  the  galloping 

Confumption . 

'  TAKE  a  pound  of  raifins  of  the  fun  doned, 
of  figs  and  honey,  of  each  a  quarter  of  a 
•pound  ot  Lucatellus’s  balfam,  powder  of  deel,  and 
hour  of  elecampane,  of  each  half  an  ounce  a  grated 
nutmeg,  one  pound  of  double  refined  fugar  pound¬ 
ed  :  fhred  and  pound  all  thefe  together  in  a  done 
mortar  pour  on  it  a  pint  of  fallad-oil  by  degrees  ^ 
eat  a  oit  of  it  lour  times  a  day  the  bignefs  of  a  nut- 
>  every  morning  drink  a  glafs  of  old  Malaga 

C  a  new  laid  egg,  and  as  much 

"i0ur  f  edmdone.  as  will  lie  upon  a  fixpence  ;  the 

next  morning  as  much  flour  of  elecampane,  alter- 
ternately. 

For 
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For  the  Scurvy. 

*"Tp  A  K  E  a  pound  of  guaiacum  bark,  half  a 
pound  of  faffafras,  and  a  quarter  of  a  pound 
of  liquorice  ;  boil  all  thefe  in  three  quarts  of  water, 
till  it  comes  to  three  pints  ;  and  when  it  is  cold, 
put  it  in  a  vefTel  with  two  gallons  of  ale  :  in  three 
or  four  days  it  is  fit  to  drink;  ufe  no  other  drink 
for  fix  or  twelve  months,  according  to  the  violence 
of  the  diftemper  :  it  will  certainly  cure. 

For  the  yaundice. 

pp  A  K  E  fome  tares,  dry  them  in  an  oven,  and 
beat  them  to  pov/der  ;  fift  them,  and  take  a 
fpoonful  of  that  powder  in  a  morning  faffing,  and 
drink  half  a  pint  of  white  wine  after  it  ;  do  this  for 
three  mornings  together,  and  it  will  cure  though 
yery  far  gone. 

For  Corns  on  the  Feet. 

^TAK  E  the  yeaff  of  beer  (not  of  ale)  and  fpread 
it  on  a  linen  rag,  and  apply  it  to  the  part  af¬ 
fected  ;  renew  it  once  a  day  for  three  or  four  weeks  ^ 
it  will  cure. 

For  Chilblains . 

T}  OAST  a  turnep  Toft ;  beat  it  to  mafh,  and  ap~ 
ply  it  as  hot  as  can  be  endured  to  the  part  af~ 
fedted  ;  let  it  lie  on  two  or  three  days,  and  repeat  it 
two  or  three  times. 

To  flop  Bleeding  inwardly . 

A  K  E  two  drachms  of  henbane-feed,  and  the 
like  of  white  poppy-feed  ;  beat  them  up  with 
conferve  of  rofes,  and  give  the  quantity  of  a  nutmeg 
at  a  time;  or  take  twelve  handfuls  of  plantane-leaves, 
and  fix  ounces  of  frefh  comfry- roots  ;  beat  thefe, 
and  (train  out  the  juice,  adding  to  it  fome  fine  fu- 
gar,  and  drink  it  off. 

X  4  To 
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To  flop  V t. omiting. 

*lp  A  K  E  a  large  nutmeg,  grate  away  half  of  it 
and  toad  the  flat  fide  till  the  oil  ouze  out  ; 
then  clap  it  to  the  pit  of  the  ftomach  ;  let  it  lie  fo 
long  as  it  is  warm  ;  repeat  it  often  till  cured. 

To  kill  a  ^  ‘etter. 

i 

A  K  E  flour  of  brimftone,  ginger,  and  burnt 
"*■  alum,  a  like  quantity  ;  mix  it  with  unfalted 
butter,  anoint,  as  hot  as  can  be  endured,  at  bed¬ 
time  :  in  the  morning  y/afh  it  off  with  celandine- 
water  heated  ;  while  this  is  continued,  the  party 
mult  fometimes  take  cordials,  to  keep  the  humour 
from  going  inward. 

An  Ointment  for  a  BlaB. 

T  •/ 

AKE  velvet-leaves,  wipe  them  clean,  chop 
them  fmall,  put  them  to  unfalted  butter  out 
of  the  churn,  and  boil  them  gently,  till  they  are 
crifp  ;  then  (train  it  into  a  gallipot,  and  keep  it  for 
ufe  ;  lay  velvet-leaves  over  the  part,  after  it  is 
anointed. 


A  Poultice  to  ripen  Tumours . 

*jp  A  K  E  half  a  pound  of  figs,  white  lily-roots, 
and  bean-flour  or  meal,  of  each  two  ounces  ; 
boil  thefe  in  water  till  it  comes  to  a  poultice ;  fpread 
it  thick  on  a  cloth,  apply  it  warm,  and  fhift  it  as 
often  as  it  grows  dry.  ' 

For  the  Teeth 9 

A  K  E^  a.  pint  of  fpring- water,  put  to  it  fix 
f  fp°°nfuls  of  the  bell  brandy;  walh  the  moiath 
o  ten  with  it,  and  in  the  morning  roll  a  bit  of  alum 
a  little  while  in  the  mouth. 

Por  a  ^Drought  in  a  Fever . 

AKE  barley-water,  fweeten  it  with  fyrup  of 
/ipiets,  and  tindlure  it  with  fpirit  of  vitriol ; 

let 
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let  them  drink  fometimes  of  this  ;  put  fal  prunella  in 
beer  or  pofiet-drink,  and  fometimes  drink  of  that  5 
and  if  they  are  fick  and  faint,  give  a  fpoonfui  of 
cordial  in  a  difli  of  tea. 


A  Powder  that  has  reft or ed  Sight  when 

almoft  lof . 

•  / 

A  K  E  of  betony,  celandine,  faxifrage,  eye- 
bright,  penny- royal,  and  levifticum,  of  each 
a  handful  ;  of  aru feeds  and  cinnamon,  of  each  half 
an  ounce  ;  grains  of  paradife,  ginger,  hyfiop,  parlley; 
origany,  ofierof  the  mountain,  of  each  a  drachm  ; 
galangal  and  fugar,  of  each  an  ounce;  make  all  into 
a  fine  powder,  and  eat  of  it  every  day  with  your 
meat  fuch  a  quantity  as  you  ufed  to  eat  of  fait,  and 
infiead  of  it :  the  ofier  you  muft  have  at  the  phyfic- 
garden. 


For  a  Cough  fettled  on  the  Stomach. 


TAKE  half  a  pound  of  figs  diced,  raifins  of  the 
fun  Honed  as  many,  and  a  Hick  of  liquorice 
fcraped  and  diced,  a  few  anifeeds,  and  fome  hyfiop 
wafhed  clean  ;  put  all  thefe  into  a  quart  of  fpring- 
water  ;  boil  it  till  it  comes  to  a  pint ;  then  firain  it, 
and  fweeten  it  with  white  fugar-candy  ;  take  two  or 
three  fpoonfuls  morning  and  night,  and  when  the 
cough  troubles  you. 

Fo  cure  a  Dropjy. 


TAKE  of  horfe-radifh  roots  dic’d  two  ounces 
fweet  fennel-roots  diced  two  ounces,  fweet  fen¬ 
nel-feeds  beaten  two  ounces,  the  tops  of  thyme,  win¬ 
ter- favor  y,  fweet -marjoram,  water-credfes  and  nettle- 
tops,  of  each  one  handful,  wiped  and  dired  fmall  5 
boil  thefe  in  three  pints  of  fpring-water,  a  quart  of 
fack,  and  a  pint  of  white  wine  ;  cover  it  clofe,  and 
let  it  boil  till  half  be  confumed  ;  then  take  it  off  the 
fjte,  and  let  it  Hand  to  fettle  three  hours ;  then  drain 

V  It 
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it  out,  and  to  every  draught  put  in  an  ounce  of  the 
fyrup  of  the  five  opening  roots.  Take  this  in  the 
morning  failing,  and  at  three  o’clock  in  the  after¬ 
noon,  failing  three  hours  after  it.  If  the  party  have 
the  fcurvy  (which  ufualiy  goes  with  the  dropfy)  then 
add  a  fpoonful  of  the  juice  of  fcurvy -grafs  to  each 
draught. 

An  excellent  Method  to  cure  the  Dropfy . 

HP  A  K  E  a  good  quantity  of  black  fnails,  flamp 
A  them  well  with  bay-falt,  and  lay  to  the  hollow 
of  the  feet,  putting  frefh  twice  a  day  ;  take  like- 
wife  a  handful  of  fpeartpint  and  wormwood,  bruife 
them,  and  put  them  in  a  quart  of  cream,  which  boil 
till  it  comes  to  an  oil  ;  then  ilrain  and  anoint  thofe 
parts  which  are  fwelled.  Take  of  the  tops  of  green 
broom,  which,  after  you  have  dried  in  an  oven, 
burn  upon  a  clean  hearth  to  afhes,  which  mingle 
very  well  with  a  quart  of  white  wine,  let  it  fland  ail 
mght  to  fettle,  and  in  a  morning  drink  half  a  pint  of 
the  cleared ;  at  four  in  the  afternoon,  and  at  night 
going  to  bed,  do  the  fame.  Continue  laying  the 
poultice  to  your  feet,  and  drinking  the  white  wine 
for  three  weeks  together  :  this  method  has  been 
often  ufed  with  fuccefs. 


Jin  experienced  Eye-water  to  frengthen 
toe  Sight 5  and  prevent  Cataradls , 


K  E  ct  eye- bright  tops,  two  handfuls,  of  ce- 
j  .  anc^ne>  vervain,  betoriy,  dill,  ground-pine, 
fpy  avens’  pimpernel,  and  rofem ary -flowers,  of 
Cd'S  ?  capons  gall  and  aloes  bruifed,  of 

fa^i  .  a,i  an  ounce  5  °f  long  pepper,  a  drachm  ;  in- 
,  *-wenty:1°ur  hours  in  two  quarts  of  white  wine  : 
i^en  *  aw  it  orr  in  a  glafs  dill  :  drop  the  water  with 
6  father  into  the  eye  often. 


For 
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For  Stuffing  in  the  Lungs. 


TAKE  white  fugar-candy  powdered  and  lifted, 
two  ounces  ;  China  roots  powdered  and  lifted, 
one  ounce  ;  flour  of  brimftone  one  ounce  :  mix  thefe 
with  conferve  of  rofes,  or  the  pap  of  an  apple  ;  and 
take  the  bignefs  of  a  walnut  in  the  morning,  failing 
an  hour  after  it ;  and  the  laft  at  night,  an  hour  after 
you  have  eaten  or  drank. 

To  cure  Spitting  of  Bloody  if  a  Vein  is 


broken. 


A  K  E  mice- dung  beaten  to  powder,  as  much 


A  as  will  lie  on  a  fixpence ;  and  put  in  a  quarter 
of  a  pint  of  the  juice  of  plantane,  with  a  little  El¬ 
gar  ^  give  it  in  the  morning  failing,  and  at  night 
going  to  bed.  Continue  this  fome  time,  and  it  will 
make  whole,  and  cure. 

‘To  give  Eafe  in  a  violent  Fit  of  the 


Stone. 


AKE  a  quart  of  milk,  and  two  handfuls  of 


x  dried  fage,  a  pennyworth  of  hemp-feed,  and 
one  ounce  of  white  fugar-candy  ;  boil  all  thefe  to¬ 
gether  a  quarter  of  an  hour,  and  then  put  in  halt  a 
pint  of  rhenifh  wine.  When  the  curd  is  taken  ofl1^ 
put  the  ingredients  in  a  bag,  and  apply  it  to  the 
grieved  part  •,  and  of  the  liquor  drink  a  good  glafs 
full.  Let  both  be  as  hot  as  can  be  endured.  If 
there  is  not  eafe  the  firil  time,  warm  it  again,  and 
ufe  it.  It  feldom  fails. 


HP  AKE  three  fpoonfuls  of  the  juice  of  camo- 
**■  mile,  in  a  fmall  glafs  of  white  wine,  thrice  a 
day,  for  three  days  together. 
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To  procure  eafy  Labour . 

np  A  K  E  of  figs,  and  raifins  of  the  fun  doned,  of 
^  each  half  a  pound,  four  ounces  of  liquorice 
fcraped  and  diced-,  one  fpoonful  of  anifeeds  bruifed; 
boil  all  thefe  in  two  quarts  of  fpring- water,  till  one 
pint  is  wafted  *s  then  drain  it  out,  and  drink  a  quar¬ 
ter  of  a  pint  of  it  morning  and  evening  fix  weeks 
before  the  time. 

To  procure  fpeedy  Delivery  when  the 
Throws  are  great , 

HpAKE  half  a  drachma  of  borax  powder’d,  and 
mixed  with  a  glafs  of  white  wine,  fome  fugar, 
and  a  little  cinnamon-water  ;  if  it  does  no  good  the 
firft  time,  try  it  again  two  hours  after  ;  fo  likewife 
the  third  time. 

To  bring  away  the  After-birth, 

I V  E  thirty  or  thirty-five  drops  of  oil  of  juni¬ 
per  in  a  good  glafs  of  fack. 

To  prevent  After-pains . 

fjpAKE  half  an  ounce  of  large  nutmegs  and  toad 
them  before  the  fire,  and  one  ounce  of  the 
bed  cinnamon,  and  beat  them  together  ;  then  mix 
it  with  the  whites  of  two  eggs,  beating  it  together 
in  a  porringer;  take  every  morning  in  bed  as  much 
as  will  lie  on  the  point  of  a  knife,  and  fo  at  night, 
drinking  after  it  the  following  caudle. 

,  01  Alicant  wine  or  tent,  red  rofe-water,  and 

plantane-water,  of  each  a  quarter  of  a  pint ;  mingle 
tiem  together,  and  oeat  three  new-laid  eggs,  yolks 
an  Wiii  tes,  making* a  caudle  of  them ;  put  into  it  two 
•^mces  of  double  refined  fugar,  and  a  quarter  of  an 
0  ciuuamon  ;  you  mud  boil  the  cinnamon  in 
e  \/me  and  water  before  the  eggs  are  in  ;  and  after 
IS  rniAUl3  Plit  t0  half  a  drachm  ofthe  powder  of 

knot- 
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knot-grafs ;  take  of  this  fix  fpoonfuls  morning  and 
evening  after  the  ele6tuary. 

Another  for  the  fame. 

fpAKE  a  final  1  quantity  of  bole-armoniac,  and 
boil  it  in  new  milk.  Let  the  party  drink  of  it 
morning  and  evening,  if  it  be  either  a  woman  with 
child,  or  in  child-bed. 

Take  alfo  fome  hog’s  dung,  and  wrap  it  in  a  fine 
linen-rag  •,  warm  it  well,  and  put  it  to  the  lower  part 
of  the  belly,  and  it  will  flop  immediately. 


'To  fop  Floodings. 


A  K  E  the  white  of  an  egg,  and  beat  it  well  with 
four  or  five  fpoonfuls  of  red  rofe- water,  and 
drink  it  off  morning  and  night  nine  mornings  toge¬ 
ther  :  it  has  cured,  when  all  other  things  have  failed. 

Let  the  party  often  take  ifing-glafs  boil’d  or  dif- 
folved  in  warm  new  milk,  a  pint  at  a  time. 


A  Plaijler  for  a  TV eaknefs  in  the  Bach , 

A  K  E  plantane,  comfry,  knot-grafs,  and 
fhepherds-purfe,  of  each  a  handful  ;  ftamp 
them  fmall;  and  boil  them  in  a  pound  of  oil  of  rofes, 
and  a  little  vinegar  ;  when  it  is  well  boiled,  ftrain  it, 
and  fet  it  on  the  fire  again,  adding  to  it  of  wax 
four  ounces,  chalk,  bole-armoniac  and  terra-figilla- 
ta,  of  each  one  ounce ,  boil  all  well,  keeping  it  con- 
ftantly  ftirring;  then  cool  it,  make  it  into  rolls,  and 
keep  it  for  ufe ;  fpread  it  on  leather  when  you  lay 
it  to  the  back. 

A  Drink  for  the  fame . 

A  K  E  four  roots  of  comfry,  and  of  knot- 
^  grafs  and  clary  one  handful,  a  fprig  of  rofe- 
mary,  a  little  galangal,  a  good  quantity  of  cinna¬ 
mon  and  nutmeg  fliced,  and  the  pith  of  the  chine  of 

an 
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an  ox.  Stamp  and  boil  all  thefe  in  a  quart  of  muf- 
cadine  ;  then  ftrain  it,  and  put  in  fix  yolks  of  eggs  • 
fweeten  the  caudle  to  your  take  with  double  refined 
fugar,  and  drink  a  good  draught  morning  and  even¬ 
ing.  Take  of  crocus  martis,  and  conferve  of  red 
robes  mixed  together,  three  or  four  times  in  a  day. 


For  the  Dyfentery  or  hloody  Flux. 

A  K  E  an  iron  ladle  ;  anoint  it  with  fine  wax  » 
put  into  it  glafs  of  antimony,  what  you  pleafe  5 
fet  it  on  a  flow  fire  without  flame  half  an  hour,  fill 
flirting  it  wnth  a  fpatula ;  then  pour  it  on  a  clean 
linen  cloth,  and  rub  off  all  the  wax.  Grind  it  to 
powder. 

This  is  the  receipt  as  I  had  it ;  but  I  kept  it  three 
quarters  of  an  hour  on  the  fire,  and  could  not  rub 
oil  any  wax.  The  dofe  of  a  boy  of  feven  or  eight 
years,  is  three  grains ,  for  a  weak  adult  five  grains  ; 
tor  a  ftrong  woman  twelve  or  fourteen  grains  ;  for 
a  very  ftrong  man  eighteen  or  twenty  grains. 

N.  B.  I  never  gave  above  fourteen  grains  ;  and  in 
the  making  of  it  put  about  a  drachm  of  wax  to  an 
ounce  of  the  glafs.  It  fometimes  vomits,  always  pur¬ 
ges,  and  feldom  fails  of  fuccefs.  I  always  intermit 
one  day  at  leaft  betwixt  every  dofe. 

For  a  Flux. 

pP  A  K  E  a  pint  of  new  milk,  and  diffolve  in  it 
half  a  quarter  of  a  pound  of  loaf  fugar,  and 
two  drachms  of  mithridate  ;  give  this  for  a  clyfter 
moderately  warm  ;  repeat  it  once  or  twice,  if  there 
be  occafion. 

For  the  falling  down  of  the  Fundament * 

Tp  A  KE. ginger,  ^ce  and  put  it  in  a  little  pan  ; 

eat  it  by  clear  well-kindled  coals,  and  put  it 
m  a  ^  0  e-ftool.  Let  the  party  fit  over  it,  and  re¬ 
ceive 
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ceive  the  fume  •,  caft  in  the  ginger  by  little  and 
little,  and  keep  warm. 


To  increafe  Milk  in  Nurfes. 


1\ /T  A  K  E  gruel  with  lentils,  and  let  the  party 
drink  freely  of  it  *,  or  elfe  boil  them  in  poflfet- 
drink,  which  they  like  bell. 


A  good  Purge. 

TNfufe  an  ounce  of  fena  in  a  pint  of  water,  till 
A  half  be  confumed  •,  when  it  is  cold,  add  to  it  one 
ounce  of  fyrup  of  rofes,  and  one  ounce  of  fyrup  of 
buckthorn  ;  mix  them  well  together.  This  quantity 
makes  two  ftrong  purges  for  either  man  or  woman, 
and  four  for  a  child. 


'To  prevent  Mifcarrying. 

A  K  E  of  dragons-blood  the  weight  of  a  filver 
**■  two -pence,  and  a  drachm  of  red  coral,  the 
weight  of  two  barley-corns  of  ambergreafe  *,  make  all 
thefe  into  a  very  fine  powder,  mix  them  well  toge¬ 
ther,  and  keep  them  clofe  in  a  box  *,  if  you  are 
frighted,  or  need  it,  take  as  much  at  a  time  as  will 
lie  on  a  penny,  and  keep  very  ftill  and  quiet.  Take 
it  in  a  caudle  made  with  mufcadine  or  tent,  and  the 
hulks  of  almonds  dried  and  beaten  to  powder,  and 
thicken  it  with  the  yolks  of  eggs.  Take  it  in  the 
morning  failing,  and  at  night  going  to  bed  ;  this 
do  till  you  are  out  of  danger,  and  lay  the  follow¬ 
ing  plaifter  to  the  back. 

Take  Venice  turpentine,  and  mix  it  with  bole- 
armoniac,  and  fpread  it  on  black-brown  paper,  the 
length  and  breadth  of  a  hand,  and  lay  it  to  the  fmall 
of  the  back,  keeping  bed. 


For  the  Green- ficknefs . 

A  K  E  an  ounce  of  the  filings  of  fleel,  (fr  rufty 
iron  beaten  to  powder,  and  mix  it  with  two 
ounces  of  flour  of  brimilone  j  then  mix  it  up  into 

z  an 
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an  ele&uary  with  treacle ;  the  party  mud  take  the 
quantity  of  a  nutmeg  in  the  morning  fading,  and  at 
four  in  the  afternoon,  continuing  it  till  cured. 


To  procure  a  good  Colour . 

TAKE  germander,  rue,  fumitory,  of  each  a 
good  handful,  one  pennyworth  of  faffron  tied 
up  in  a  rag,  half  a  pound  of  blue  currants  bruifed ; 
damp  the  herbs,  and  infufe  all  the  ingredients  in 
three  pints  of  fack  over  a  gentle  fire  till  half  be  con- 
fumed  ;  drink  a  quarter  of  a  pint  morning  and  even¬ 
ing,  and  walk  after  it ;  repeat  this  quantity  once  or 
twice. 

You  may  add  a  fpoonful  of  the  following  fyrup 
to  every  draught :  Take  three  ounces  of  the  filings 
of  deel,  and  put  it  in  a  glafs  bottle  with  a  drachm  of 
mace,  and  as  much  cinnamon  ;  pour  on  them  a 
quart  of  the  bed  white  wine ;  dop  it  up  clofe,  and 
let  it  dand  fourteen  days,  fhaking  the  bottle  every 
day  •,  then  drain  it  out  into  another  bottle,  and  put 
two  pounds  of  fine  loaf  fugar  to  it  finely  beaten ,  let 
it  dand  till  the  fugar  is  diffolved,  without  dirring  it ; 
then  clear  it  into  another  bottle,  and  keep  it  for  ufe. 


A  Receipt  for  the  Gout. 

H  E  following  prefcription  of  the  celebrated 
MefT.  Boerhave  and  Ofierdyke ,  for  the  cure 
of  the  gout,  has.  been  tried  with  fo  much  fuccefs  by  a 
gentleman  who  was  affli&ed  with  that  didemper  from 
the  age  of  fifteen  to  upwards  of  forty,  and  is  now, 
as  he  hopes,  perfe&ly  cured  of  it,  and  is  returning 
(with  all -proper  caution)  to  his  ufual  (temperate) 
manner  of  living  ;  and  it  has  befides  done  fo  much 
good  to  feveral  others  to  whom  the  falutary  regi¬ 
men  has  been  communicated,  that  he  thinks  he  can¬ 
not  do  a  more  acceptable  furvice  to  the  publick,  nor 
make  a  better  acknowledgment  for  the  benefit  he 
has  received  by  it,  than  to  publifh  the  fame  for  the 
3  ~  '  general 
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general  good  of  his  fellow-creatures  ;  and  though  h$ 
cannot  anfwer  for  it,  that  it  may  have  the  fame  hap¬ 
py  effedts  on  every  confutation  that  it  has  had  with 
him  *  yet  he  doubts  not  that  the  innocence  of  the 
method  prefcribed,  and  the  difinterefted  manner  iri 
which  he  offers  it  to  the  publick,  will  be  a  fufficient 
juftification  of  his  good  intentions,  and  a  better  re¬ 
commendation  of  its  genuinenefs  and  efficacy,  than 
any  thing  he  can  fay  further  on  this  fubjedt. 

Boerhaave^WOstderdyke’j 

Regimen  pr ej crib ed  for  the  Gout. 

HEY  are  ,of  opinion,  that  the  gout  is  not  to  be 
cured  by  any  other  means  but  by  milk,  a  diet 
which  will  in  twelve  months  time  alter  the  whole 
mafs  of  blood ;  and  in  order  thereto,  the  following 
directions  mull  be  ftridlly  obferved  and  followed : 

I.  You  muft  not  tafte  any  liquor,  only  a  mixture 
of  one  third  milk,  and  two  thirds  water,  your  milk 
as  new  as  you  can  get  it,  and  to  drink  it  as  often  as 
you  have  occafion,  without  adding  any  other  to  it. 
A  little  tea  and  coffee  is  likewife  permitted,  with  milk. 

II.  In  the  morning  as  foon  as  awake,  and  the  (to- 
mach  has  made  a  digeftion,  you  muft  drink  eight 
ounces  of  fpring- water,  and  fall  two  hours  after  % 
eat  milk  and  bread,  milk-pottage,  or  tea  with  milk^ 
With  a  little  bread,  and  frefh  butter. 

III.  At  dinner  you  muft  not  eat  any  thing  but 
what  is  made  of  barley,  oats,  rice,  or  millet-feed, 
carrots,  potatoes,  turneps,  fpinage,  beans,  peafe, 
&c.  You  may  likewife  eat  fruit  when  full  ripe, 
baked  pears  or  apples,  apple-dumplins  *  but  above 
all,  milk  and  bifket  is  very  good,  but  nothing  fait 
or  four,  not  even  a  Seville  orange. 

IV.  At  fupper  you  muft  eat  nothing  tut  milk 
and  bread, 

Y  V,  Ic 


.322  The  Compleat  Houfewife . 

V.  It  is  neceffary  to  go  to  bed  betimes,  even  be¬ 
fore  nine  o’  clock,  to  accuftom  yourfelf  to  deep 
much,  and  ufe  yourlelf  to  it. 

VI.  Every  morning  before  you  rife,  to  have  your 
feet,  legs,  arms,  and  hands,  well  rubbed  with  pieces 
of  woolen  cloth  for  half  an  hour,  and  the  fame  go¬ 
ing  to  bed.  This  article  mull  be  flri&ly  obferved  ; 
for  by  this  means  the  humours,  knobs,  and  bunches 
will  be  diflipated,  and  prevent  their  fixing  in  the 
joints,  by  which  they  become  ufelefs. 

VII.  You  mull  accuftom  yourfelf  to  exercife,  as 
riding  on  horfeback,  which  is  bell,  or  in  any  coach, 
chaife,  &5V.  the  more  the  better ;  but  take  care  of 
the  cold  weather,  winds  and  rain. 

Laflly ,  In  cafe  a  fit  of  the  gout  fhould  return,  and 
be  violent,  which  they  are  of  opinion  will  not,  then 
a  little  dole  of  opium,  or  laudanum,  may  be  taken 
to  compofe  you ;  but  no  oftner  than  neceffity  re¬ 
quires.  They  are  of  opinion  that  your  father  or  mo* 
ther  having  the  gout,  is  of  no  confequence,  if  you 
will  refoive  to  follow  the  foregoing  diredlions  ftribtly, 

<i  '  ' 

For  the  Gout. 

*TP  A  K  E  a  pound  of  bees-wax,  and  half  a  pound 
of  rofin,  of  olibanum  four  ounces,  of  litharge 
of  gold  finely  powdered,  and  white  lead,  of  each 
twelve  ounces  ;  of  neats-foot  oil  a  pint.  Set  the  oil, 
together  with  the  bees-wax  and  rofin,  over  the  fire, 
as  foon  as  they  are  melted,  put  in  the  powders, 
keeping  it  continually  {lining  with  a  flick  \  as  fooii 
as  it  is  boiled  enough,  take  it  off  the  fire,  and  pour 
at  on  a  board  anointed  with  neats-foot  oil,  and  make 
*t  into  rolls ;  apply  this  plaifter,  fpread  on  fheeps- 
-leather,  30  the  part  affefled  once  a  week  take  of 
<  aryocoflinum  four  drachms  diffolved  in  white  wine. 
Keeping  yourfelf  warm  after  it ;  by  applying  this 
plaifter,  and  taking  the  caryccoflinum,  there  are 
many  which  have  found  -very  great  benefit. 

3  '  , 


Another 
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Another  for  the  fame. 

^Tp  AK  E  as  much  Venice  treacle  as  a  hazel-nut, 
A  mixed  up  with  a  fcruple  of  Gafcoigrfs  powder, 
three  or  four  nights  together,  when  the  fit  is  either 
on  you,  or  coming  on. 

For  the  Piles. 

A  K  E  of  the  tops  of  pariley,  of  mullet,  and  of 
elder-buds,  of  each  one  handful  ;  boil  in  a  fuf- 
ficient  quantity  of  frefh  butter  till  it  looks  green, 
and  has  extracted  the  fmell  of  the  herbs  •,  ftrain,  and 
anoint  the  place  with  it  three  or  four  times  a  day. 

A  bitter  Draught.  '  ■ 

^HA.K  E  of  the  leaves  of  Roman  wormwood,  tops 
of  centaury,  and  St.  John's  wort,  of  each  a 
frnall  handful,  roots  of  gentian  diced  two  drachms, 
<;arraway-feeds  half  an  ounce;  infufe  thefe.in  half  a 
pint  of  rhenifh,  and  three  pints  of  white  wine,  for 
four  or  five  days  ;  take  a  quarter  of.  a  pint  in  the 
morning,  filling  up  the  bottle,  and  it  will  ierve  two 
or  three  months. 

For  the  Piles .  < 

A  T  I  X  calcined  oy fter- fhells  with  honey,  and 
anoint  the  part  tenderly  night  and  morning, 

,  Another  for  the  fame . 

A  K  E  a  fheet  of  lead,  and  have  a  piece  of  lead 

^  made  like  a  flick- (tone  •,  then  between  theiq 

grind  white  lead  and  fall  ad -oil  till  it  is  very  fine;  put 

it  in  a  gallipot  for  ufe.  If  the  piles  are  inward,  cite 

a  piece  of  old  tallow-candle,  and  dip  it  in  this  oint” 

ment,  and  put  it  up  ;  if  outward,  putfome  on  a  fine 

raor,  and  put  it  to  them. 

■  ^  *  , .  '* 

For  the  Hemorrhoids  inflamed. 

E  T  the  party  dip  their  finger  in  balfam  of  ful- 
phur,  made  with,  oil  of  turpentine,  and  anoint 
the  place  two  or  thpeg  times  a  day.  .  v  - 

Y  2'  1  For 


•  6. 
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For  CoJUvenefs. 

A  K  E  virgin-honey  a  quarter  of  a  pound,  anc 
-*■  mix  it  with  as  much  cream  of  tartar  as  will 
bring  it  to  a  pretty  thick  electuary,  of  which  take  the 
bignefs  of  a  walnut  when  you  pleafe  ;  and  for  your 
breakfaft  eat  water-gruel  with  common  mallows 
boiled  in  it,  and  a  good  piece  of  butter  ;  the  mallows 
muft  be  chopt  fmall,  and  eaten  with  the  gruel. 

To  raife  a  Blijler. 

TH  E  feeds  of  Ckmatitis  peregrina ,  being  bound 
hard  on  any  place,  will  in  an  hour  or  two  raife 
a  blifter,  which  you  muff  cut  and  drefs  with  meli- 
lot  plaifter,  or  colewort  leaves,  as  other  blifters. 

Likewife  leaven  mixed  with  a  little  verjuice,  and 
about  half  a  pennyworth  of  Cantharides ,  and  fpread 
bn  leather  the  bignefs  you  pleafe,  will  in  nine  or  ten 
hours  raife  a  bliiter  ;  which  drefs  as  ufual. 

A  Plaifter  for  the  Feet  in  a  Fever . 

rTp  AK  E  of  briony-roots  one  pound,  tops  of  rue 
-*•  a  handful,  black  foap  four  ounces,  and  bay-falt 
two  ounces ;  beat  all  this  in  a  mafh,  and  out  of  this 
ipread  on  a  cloth  for  both  feet ;  apply  it  warm,  and 
few  cloths  over  them,  and  let  them  lie  twelve  hours; 
if  there;  be  occafion,  renew  them  three  times* 


A  Drink  for  a  Fever . 

A  K  E  a  quart  of  fpring- water,  an  ounce  of 
_  burnt  hartfhorn,  a  nutmeg  quartered,  and  a 
hick  of  cinnamon  ;  let  it  boil  a  quarter  of  an  hour  ; 
when  it  is  cold  fweeten  it  to  your  tafte  with  fyrup  of 
lemons,  or  fine  fugar,  with  as  many  drops  of  fpirit 
of  vitriol  as  will  juft  fharpen  it.  Drink  of  this  when 
you  pleafe. 

A  V omit . 

*PAKE  feven  or  eight  daffodil-roots,  and  boil  them 
ni  <i  pint  oi  pofiet-drink,  and  in  the  working 

drink 
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drink  card uus- water  a  gallon  or  more  ;  your  poffet 
muft  be  cold  when  you  drink  it,  and  your  carduus- 
tea  muft  be  blood-warm  ;  if  it  works  too  much, 
put  fome  fait  in  a  difh  of  poffet,  and  drink  it  off. 

For  the  Hiccup . 

A  K  E  three  or  four  preferved  damfons  in  your 
mouth  at  a  time,  and  fwallow  them  by  degrees. 

For  the  Cramp. 

^jpAKE  of  rofemary- leaves,  chop  them  very 
A  fmall,  few  them  in  fine  linen,  make  them  into 
garters,  and  wear  them  night  and  day  ;  lay  a  down 
pillow  on  your  legs  in  the  night. 

For  hVeahneJi  in  the  Hands  after  a  Palfey. 


A  K  E  of  the  tops  of  rofemary,  bruife  it,  and 
make  it  up  into  a  ball  as  big  as  a  great  walnut, 
and  let  the  party  roll  it  up  and  down  in  their  hand 
very  often,  and  grafp  it  in  the  hand  till  it  is  hot ;  do 
this  very  often. 

For  an  old  Ach  or  Strain. 


A  K  E  an  ounce  of Lucatellus\  balfam,  and  mix 
■  it  with  two  drachms  of  oil  of  turpentine ;  gently 
heat  it ;  anoint  the  place,  and  put  new  flannel  on  it. 

A  new  Method  for  curing  the,  V enereai 


T  T  need  not  be  faid  what  direful  accidents  daily 
happen  to  people  by  falivations,  as  the  lofs  of 
teeth,  of  hearing,  of  a  healthful  conftitution,  and 
often  even  of  life  itfelf;  and  what  makes  this  cafe 
ftill  more  deplorable  is,  that  it  hath  been  generally 
thought,  that  nothing  but  an  high  falivation  is  the 
proper  and  adequate  cure  for  this  diftemper  ;  but 
the  learned  Dr.  Chicoyneau  has  happily  difcovered  and 
proved  the  contrary.  Elis  method,  which  is  fometimes 
called,  The  Montpelier  method ,  and  fometimes,  The 

Y  3  new 


new  French  method ,  and  which  is  attended  with  very 
little  pain,  and  no  danger  at  all,  is  as  follows  : 

The  debtor,  according  as  he  finds  the  patient’s 
cafe  to  be,  fometimes  orders  a  little  blood  to  be  taken 
away,  fometimes  a  gentle  purge  or  two  to  be  taken 
but  always  makes  him  bathe  five  or  fix  times,  and 
always  an  hour  at  each  time  ,  after  which  the  whole 
operation  confifts  in  nothing  more  than  rubbing  his 
feet,  legs,  and  arms,  four,  five,  or  fix  times,  as  the 
cafe  requires,  with  a  mercurial  ointment,  in  fuch 
quantities,  and  at  fuch  proper  intervals  of  time,  that 
no  high  falivation  may  be  raifed  thereby  •,  fometimes 
indeed,  but  not  always,  3 ,  ger.tle,  moderate  fpitting 
will  enfue,  nor  is  it  pofiible,  in  fome  confiitutions,  to 
prevent  it  ;  but  then  it  is  never  carried  high  nor 
encouraged,  it  is  neither  troublefome  nor  dangerous ; 
the  patient  during  this  time  keeps  his  chamber,  and 
obferves  a  regular  diet ;  and  all  he  fufiers  is  only  a 
little  feverifh  heat  and  reftiefihefs,  fometimes  for  a 
'day  or  two,  when  the  operation  is  at  the  height. 

Alter  this  manner  only,  without  any  further  trou¬ 
ble  or  danger,  does  Dr.  Chicoyheau  cure  the  moil  in¬ 
veterate  pox,  with  all  its  fymptoms  and  attendants  ; 
it  is  therefore  greatly  to  he  wi Hied,  that  all  our  fur- 
gepns,  and  others  who  undertake  the  cure  of  this 
difeafe,  couid  be  prevailed  on,  out  o  regard  to  the 
teaie  an'dfafety  of  mankind,  wholly  to  lay  afide  the 
old  pernicious  way  of  falivation,  and  embrace  this 
new  and  fafe  method. 


A  here  are  fome  hundreds  of  gentlemen  in  England 5 
mat  can,  irom  their  own  experience,  bearwitnefs  to 
;he  excellency  £nd  efficacy  of  it  :  three  have  lately 
aeen  cured  py  it,  two  by  Dr.  Chicoyneau  himfelf,  in 
1 '  'g:cei  the  other  here  in  Eondon. 

F  any  perfon  is  defirous  to  be  further  informed  as 
to  tnip  practice,  he  may  confult  a  book  v/ritten  by 
Ur.  (&zcoynem}  Mid  tranflated  into  EngUJh  by  Dr.  Wil¬ 
loughby  % 
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loughhy ,  intituled,  The  practice  of  falivaticm {hewn  to  be 
of  no  ufe  or  efficacy  in  the  care  of  the  venereal  difeafe , 
hut  greatly  prejudicial  to  it,  &c.  or  elfe  a  treatife  pub- 
iifhed  by  Dr.  Didier ,  one  of  the  profeiTors  at  Mont¬ 
pelier  ;  or  laftly,  a  pamphlet  lately  publifhed  here, 
intituled,  A  Letter  from  a  phyfician  in  London,  to  his 
friend  in  the  country ,  giving  an  account  of  the  Mont* 
pelier  practice  in  curing  the  venereal  difeafe,  tide. 

For  the  ‘Jaundice . 


AKE  half  an  ounce  of  rhubarb  powdered? 
and  beat  it  well,  with  two  handfuls  of  good 
currants  well  cleanfed  *,  and  of  this  electuary  take 
every  morninga  pieceas  bigas  a  nutmeg,  for  fourteen 
or  fifteen  mornings  together,  or  longer,  if  need  require. 

For  the  Cholic.  ■ 

AKE  half  a  pint  of  Dr.  Stephenses  water,  as 
much  plague- water,  as  much  juniper- berry- 
water,  and  an  ounce  of  powder  of  rhubarb  ;  fhake 
the  bottle,  and  take  four  or  five  fpoonfuls  at  a  time 
when  the  fit  is  on  you,  or  likely  to  come. 

For  a  Burn, 

If  i  X  lime-water  with  linfeed-oil  •,  beat  it  to¬ 
gether,  and  with  a  feather  anoint  ||£  place, 
and  put  on  a  plaifier  to  defend  it. 

To  cure  a  Place  that  is  fealdod. 

AKE  linfeed-oil,  and  put  to  it  as  much  thick 
cream  ;  beat  them  together  very  well,  and 
keep  it  for  ufe  ;  anoint  the  piace  that  is  fealded  twice 
a  day,  and  it  will  cure  it ,  put  on  it  foft  rags,  and  let 
nothing  prefs  it. 

The  hitter  Draught, 

A  K  E  of  gentian-root  three  drachms,  of  camo- 
mile-flowers  one  ounce,  of  rofem ary -flowers 
one  ounce,  tops  of  centaury,  tops  of  Roman  worm  - 
wood,  tops  of  card  mis,  of  each  one  .handful  j  boil  all 
thefe  in  two  quarts  of  fpring-  water  till  k  comes  to  a 

T  4  '  quart  ; 
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quart ;  you  may  add  a  pint  of  white  wine  to  it  5 
{train  it  out,  and  when  it  is  cold,  bottle  it ;  drink  a 
quarter  of  a  pint  in  the  morning,  and  as  much  at 
four  o’clock  in  the  afternoon. 


To  draw  out  a  Thorn . 


*Tp  A  K  E  the  roots  of  comfry,  and  bruife  them 
A  in  a  mortar  with  a  little  boars- greafe,  and  ufe 
this  as  a  plaifter. 


For  a  fcaid  Head. 

MT  A  K  E  three  fpoonfuls  of  juice  of  comfry,  two 
A  pennyworth  of  verdigreafe,  and  half  a  pound 
of  hogs -lard  v  melt  it  together,  but  let  it  not  boil : 
cut  off  the  hair,  and  anoint  the  place  ;  it  will  cure  it. 


For  the  Falling-ficknefs. 

'TAKE  the  after-birth  of  a  woman,  and  dry  it 
to  powder,  and  drink  half  an  ounce  thereof  in 
a  glafs  of  white  wine  for  ;fix  mornings  together  :  If 
the  patient  be  a  man,  it  mult  be  the  after- birth  of  a, 
female  child ;  if  a  woman,  the  contrary. 

For  the  Trembling  at  the  Heart. 

M££!L  a  fyrup  of  damalk-rofes,  and  add 
<T$(hereto  a  fmall  quantity  of  red  coral,  pearl, 
and  ambergreafe,  all  finely  beaten  and  powdered  y 

take  this  to  long  as  your  pains  continue,  about  a 
ipoontul  at  a  time. 


x‘or  a  Fleur  ify,  if  the  Per  Jon  ca7inot  he 

blooded . 

T  ^  ^  ,?  pf  carduus,  the  feeds  or  leaves,  a  large 
•  „  handr^  5  boil  them  in  a  pint  of  beer  till  half 

wim'  UmjeC. 5  tn^n,  ^ra*n  ^5.  and  give  it  the  party 

fail  fix  hn  be  fafting.when  theY  ta^e  ^d 

urs  aftci  it,  or  it  will  do  them  harm. 

To 
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To  draw  a  Rheum  from  the  Eyes. 

"D  OAST  an  egg  hard  :  then  cut  out  the  yolk,  and 

take  a  fpoonful  of  cummin-feed,  and  a  handful 

of  bears-foot  ;  bruife  them,  and  put  them  into  the 

white  of  the  egg  ;  lay  it  on  the  nape  of  the  neck, 

bind  it  on  with  a  cloth,  and  let  it  lie  twenty-four 

hours,  and  then  renew  it :  it  will  cure  in  a  little  time. 

*  • 

To  clear  the  Eyes. 

Mp  A  K  E  the  white  of  hens-dung,  dry  it  very 
well,  and  beat  it  to  powder  *,  lift,  and  blow  it 
into  the  eyes  when  the  party  goes  to  bed. 

For  a  Pin  or  Web  in  the  Eye. 

A  K  E  the  gall  of  a  hare,  and  honey,  of  each 
A  a  like  quantity  ;  mix  them  together,  take  a 
feather,  and  put  a  little  into  the  eye  ;  it  will  cure  in 
two  or  three  days. 

If  a  hair  or  fifh-bone  flick  in  the  throat,  imme¬ 
diately  fwallow  the  yolk  of  a  raw  egg  :  it  is  a  very 
good  thing. 

An  extraordinary  Ointment  for  Burns 

and  Scalds . 

A  K  E  of  red  dock-leaves  and  mallow-leaves, 
of  each  a  large  handful,  two  heads  of  houfeleek, 
of  green  elder,  the  bark  being  fcraped  from  it,  a 
fmall  handful ;  walk.  the  herbs,  and  the  elder  ;  which 
being  cut  fmall,  boil  in  it  a  pint  and  half  of  cream  ; 
boil  till  it  comes  to  an  oil,  which,  as  itrifes  up,  take 
off  with  a  fpoon  •,  afterwards  ftrain,  and  put  to  it 
three  drachms  of  white  lead  powdered  fine. 

A  very  good  Drink  to  be  ufed  in  all 
Sorts  of  Fevers . 

^PAK  E  two  ounces  of  burnt  hartfhorn;  boil  it 
with  a  crufl  of  bread  in  three  pints  of  water  to 
a  quart ;  ftrain,  and  put  to  it  of  barley,  cinnamon- 

water. 
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water,  two  ounces,  cochineal  half  a  drachm  5  fweeten 
it  with  fine  fugar,  and  let  the  patient,  as  often  as  he 
is  thirfty,  drink  plentifully  of  it ;  rub  the  cochineal 
in  a  mortar  together  with  the  fugar. 

7 b  cure  the  Yellow  or  Black  'Jaundice. 

AKE  a  quart  of  white  wine,  a  large  red  dock- 
'**■  root,  a  bur-root,  that  which  bears  the  fmall 
bur,  two  pennyworth  of  turmerick,  a  little  faffron, 
a  little  of  the  white  goofe-dung  ;  boil  all  thefe  to¬ 
gether  a  little  while  ;  then  let  it  run  through  a 
drainer  \  drink  it  morning  and  evening  three  days. 

A  Plaifter  for  the  Sciatica . 


>lpAKE  of  yellow  wax  a  pound,  the  juice  of 
f  marjoram  and  red  fage,  of  each  fix  fpoonfuls, 
juice  of  onions  two  fpoonfuls  :  let  all  thefe  boil  to¬ 
gether  till  the  juice  is  confumed ;  and  when  it  is  cold, 
put  in  two  ounces  of  turpentine,  and  of  nutmegs, 
cloves,  mace,  anifeeds,  and  frankincenfe,  of  each  a 
pennyworth  finely  powdered  \  ftir  it  well  together, 
and  make  a  plaider. 

A  Salve  for  the  King  s  Evil \ 

*  jp  A  K  E  a  burdock-root,  and  a  white  lily-root, 

wafh,  dry,  and  fcrape  them  ;  wrap  them  in 
brown  paper,  and  road  them  in  the  embers  ;  when 
they  are  foft,  take  them  out,  and  cut  off  the  burn 
or  hard,  and  beat  them  in  a  mortar  with  boars- 
greafe  and  bean-four  •,  when  it  is  almod  enough, 
put  in  as  much  of  the  bed  turpentine  as  will  make 
^  ^  ’  then  put  it  in  a  pot  for  ufe. 

r  ^  be  p^tty  mud  take  inwardly  two  fpoonfuls  of 
hme-water  in  the  morning,  and  fad  two  hours  after 
c* 0  the  fame  at  four  o’clock  in  the  afternoon  3 
Y  t  iere  be  any  fwelling  of  the  evil,  they  mud  bathe 
K  with  this  water  a  quarter  of  an  hour  together,  a 
A L  e  warnied,  and  wet  a  cloth,  and  bind  it  on  the 
f  'lct  »  the  fkin  be  broken,  only  wafh  it  in  the 

water. 
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water,  and  fpread  a  thin  plaifter  of  the  falve,  and 
lay  on  it*,  fhift  it  once  a  day  *,  if  very  bad,  you  muft 
drefs  it  twice  a  day. 

To  make  the  lime-water  :  Take  a  lime-fcone  as  big 
as  a  man’s  head,  it  muft  be  well  burnt ;  put  it  into 
fix  quarts  of  boiling  water,  cover  it  clofe,  but  fome- 
times  ftir  it  *,  the  next  day,  when  it  is  fettled,  pour 
off  the  clear  water,  and  keep  it  in  bottles  for  ufe. 

To  cure  Burjlenmfs. 

^TAK  E  hemlock,  and  bruife  it  a  little  ;  heat  it 
pretty  well,  and  apply  it  twice  a  day,  without 
any  trufs,  and  keep  the  party  as  ftiil  as  may  be*,  this 
has  cured,  when  many  other  things  have  failed. 

A  Powder  for  Burjlennefs. 

pp  A  K  E  a  good  quantity  of  wild  itiufk,  roots 
**  and  all  ♦,  pick,  wafh,  and  dry  them  ;  then 
take  of  currant- leaves,  vine- leaves,  and  fhiftgs,  an 
equal  quantity  ;  then  take  a  quart  of  hemp- -feed  ; 
you  muft  lay  the  feed  at  the  bottom  of  a  pot,  and  the 
leaves  and  roots  on  the  top  *,  then  put  it  into  an  oven, 
dry  them,  rub  them  to  powder,  and  lift  them  toge¬ 
ther  *,  the  party  muft  take  as  much  of  this  powder, 
as  will  lie  on  a  fixpence  in  a  little  ale  in  the  morning, 
and  at  four  in  the  afternoon,  and  continue  it  live  or  fix 
weeks.  ThepowderlbouldbemadeinM<zy,ifpolTibie 

For  the  Chin-cough. 

Hp  AKE  a  fpoonful  of  the  juice  of  pennyroyal, 
mixed  with  fugar- candy  beaten  to  powder  \ 
take  this  for  nine  mornings  together. 

To  cure  the  Itch  without  Sulphur . 

pp  A  K  E  a  handful  of  elecampane- root,  and  as 
^  much  fharp-pointed  dock,  flared  them  ifnatl, 
and  boil  them  in  two  quarts  of  fpring- water  till  it 
comes  to  a  pint  $  ftrain  the  liquor,  and  with  it  let  the 
party  wafh  his  hands  and  face  two  or  three  times  a  day, 
•  For 


o 

0 
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For  the  Itch. 

TAKE  of  camomile  and  velvet-leaves,  fcurvy- 
grafs  and  capons  feathers,  of  each  one  handful ; 
boil  thefe  in  half  a  pound  of  butter  out  of  the  churn, 
till  it  is  anointment ;  then  ftrain  it  out,  and  mix  it 
with  half  an  ounce  of  black  pepper  beaten  fine;  ftir  it 
in  till  it  is  cold,  and  anoint  the  party  with  it  all 
over;  keep  on  the  fame  linen  for  a  week  ;  then  wafti 
with  warm  water  and  fweet  herbs,  and  put  on  clean 
Jinen  :  before  you  begin  to  ufe  this,  you  muft  take 
brimftone  and  milk  for  three  mornings ;  keep  warm, 
and  purge  well  after  it  is  over. 

For  the  Scurvy  or  Dropjy . 

CT  AMP  the  leaves  of  elder,  and  ftrain  the  juice, 
^  and  to  a  quarter  of  a  pint  of  juice  put  fo  much 
white  wine  ;  warm  it  a  little,  and  drink  it  off ;  do 
this  four  or  five  mornings  together  ;  if  it  purge  you, 
it  will  certainly  do  good  :  take  this  in  the  fpring.. 

For  a  Loofenefs . 

T>  OIL  a  good  handful  of  bramble-leaves  in  milk, 
fweetened  with  loaf  fugar ;  drink  it  night  and 
morning. 

For  an  Ague. 

I  V  E  as  much  Virginia  fnake-root,  dried  and 
powdered,  as  will  lie  upon  a  fhilling,  in  a 
glafs  ©f  fherry  or  fack,  juft  before  the  cold  fit  be¬ 
gins  ;  ufe  this  two  or  three  times  till  the  ague  is 
gone. 

Another. 

AKu  an  ounce  and  half  of  the  beft  refined 
.  f  al°e^  and  fteep  it  in  a  quart  of  brandy ;  infufe 
it  01  tv-eight  houts^  and.  take  four.  Ipoonfuls  juft, 
before.the  ht  comes.  ,  J  ' 


Another , 
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TAKE  a  pint  of  red  rofe- water,  and  put  to  it 
an  ounce  of  white  fugar-candy,  and  the  juice 
of  three  Seville  oranges *,  mix  all  together,  and  drink 
it  off  an  hour  before  you  expedt  the  fit  ;  it  cures  at 
once  or  twice  taking. 


An  Ointment  for  a  Burn  or  Scald. 


A  K  E  a  pound  of  hogs-lard,  two  good  hand 


«*•  fuls  of  fheeps-dung,  and  a  good  handful  of 
the  green  bark  of  the  elder,  the  brown  bark  being 
firft:  taken  off ;  boil  all  thefe  to  an  ointment :  you 
muff  firft  take  out  the  fire  with  fallad-oil,  a  bit  of 
an  onion,  and  the  white  of  an  egg,  beaten  well  to¬ 
gether  ;  then  anoint  with  the  ointment,  and  in  lefs 
than  a  week  it  will  be  well. 


A  Cerecloth . 


AKE  three  pounds  of  oil-olive,  of  red  lead. 


JL  and  white  lead,  of  each  half  a  pound,  both 
powdered  and  lifted  ;  then  take  three  ounces  of  vir¬ 
gin*  wax,  two  ounces  of  Spanijh  foap,  and  as  much 
deers-fuet  *,  put  all  thefe  into  a  brafs  kettle,  fetting  it 
over  the  fire,  ftirring  it  continually  till  it  comes  to 
the  height  of  a  falve,  which  you  may  know  by  drop¬ 
ping  a  little  on  a  trencher  ;  and  if  it  neither  hangs 
to  the  trencher,  nor  your  fingers,  it  is  enough  ;  then 
dip  your  cloths  in,  and  when  you  take  them  out, 
throw  them  into  a  pail  of  water  •,  as  they  cool,  take 
them  out,  lay  them  on  a  table,  and  clap  them ;  when 
you  have  done,  roll  them  up  with  papers  between, 
and  keep  them  for  ufe  *,  they  muff  be  kept  pretty 
cool.  This  cerecloth  is  good  for  any  pain,  dwelling, 
or  bruife. 


TAKE  eight  ounces  of  burgundy-pitch,  three 
ounces  and  half  of  yellow  bees-wax  diced,  one 
pound  of  deer~fuet?  one  ounce  of  Venice  turpentine 


beaten 


beaten  up  in  plantane-water,  half  a  pint  of  red  rofes, 
a  quarter  of  a  pint  of  vinegar  of  red  rofes,  twenty- 
four  cloves  of  garlick,  and  of  falt-petre  dried  be¬ 
fore  the  fire  half  the  quantity  of  a  nutmeg  :  bruife 
the  garlick  in  a  ftone  mortar,  and  fet  the  oil,  vine¬ 
gar,  and  garlick,  in  an  earthen  pipkin  over  the  lire ; 
let  it  boil  gently  half  an  hour  *,  then  put  in  the  pitch 
and  wax,  and  when  that  is  melted,  put  in  the  fuet, 
and  one  ounce  of  palm-oil  •,  let  it  boil  a  quarter  of  an 
hour  longer;  then  take  it  off  the  fire,  and  put  in  the 
turpentine  and  falt-petre  ;  fet  it  over  the  fire  again 
for  a  little  while  ;  then  take  it  off,  and  let  it  ftand  to 
cool ;  then  pour  it  gently  into  your  gallipots  ;  be 
fure  you  put  in  no  dregs ;  the  vinegar  will  fall  to  the 
bottom  ;  tie  the  gallipots  down  with  leather  :  it  is 
an  excellent  falve  for  fore  legs,  biles,  whidoes,  fore 
breafls,  and  may  be  fafely  ufed  to  draw  corruption 
out  of  any  fore  ;  put  a  little  of  it  on  lint,  and  put  a 
plaifler  of  the  following  black  falve  over  it : 


The  Black  Salve . 


r|'  A  K  E  a  pint  of  oil-olive,  three  quarters  of  a 
pound  of  yellow  wax,  of  frankincenfe  finely 
beaten  and  fearced,  the  beft  maftich,  olibanum  and 
myrrh,  of  each  two  ounces;  half  a  pound  of  white, 
lead  finely  ground,  and  two  drachms  of  camphire, 
boil  thefe  till  they  are  black  ;  then  let  it  (land  a  lit¬ 
tle  ;  oil  a  board,  and  pour  it  on  ;  oil  your  hand, 
and  make  it  up  in  rolls  for  ufe. 


For  the  Falling  Sicknefs . 

T"-*  AKE  of  the  powder  of  man’s  Quill,  of  cinna-; 

bar,  and  antimony,  of  each  a  drachm  ;  of  the 
root  or  male-piony,  and  frogs  liverdried,of  each  twq 
drachms  ;  of  the  lalt  of  amber  half  a  drachm,  con- 
ferve  of  roiemary  two  ounces,  fyrupofpionies  enough 
to  make  it  into  a  foft  eledtuary,,  of  which  give  the 
quantity  of  a  large  nutmeg  every  morning  and  even¬ 
ing,  drinking  after  it  three  ounces  of  the  water  of  the 
1  '  '  lilies 
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lilies  of  the  valley  ;  take  it  three  days  before  the 
new-moon,  and  three  days  before  the  full-moon  :  to 
bring  the  patient  quickly  out  of  the  fit,  let  the  noftrils 
and  temples  be  rubbed  with  the  oil  of  amber. 


For  an  Ague. 


TAKE  a  quart  of  flrong  beer,  and  a  good 
quantity  of  the  youngeft  artichoke-leaves  ; 
Hired  them,  and  boil  them  very  well  together  ;  when 
you  think  it  almofl  enough,  put  a  fpoonful  of 
muftard-feed  bruifed,  and  give  it  one  boil  ;  then 
drain  it,  and  bottle  it  *,  take  half  a  pint  as  hot  as 
you  can,  half  an  hour  before  the  fit  comes. 


A  calcined  Water  to  dry  up  Ulcers , 

and  old  Sores. 


TA  K  E  of  the  bed  Roman  vitriol  three  ounces, 
camphire  one  ounce;  beat  them  into  fine  pow¬ 
der,  put  them  into  the  bottom  of  a  crucible,  and  fix 
it  in  hot  embers  ;  cover  it  with  white  paper,  and  put 
a  little  tile  on  it  •,  let  it  be  well  calcined,  but  not  too 
much  ;  when  it  is  cold  beat  it  into  fine  powder,  and 
lift  it;  then  add  to  it  three  ounces  of  bole-armoniac, 
beaten  and  fifted ;  mix  all  together,  and  to  half  an 
ounce  of  this  powder  put  a  quart  of  fpring  or  plan- 
tane-water  ;  boil  the  water,  and  when  it  is  blood- 
warm,  put  in  your  half  ounce  of  powder,  and  flir  it 
together  in  a  pewter  bafon  till  it  is  quite  cold  ;  then 
put  it  in  a  bottle  for  ufe  ;  when  you  ufe  it,  fhake  the 
bottle,  and  pour  fome  out,  and  ufe  it  as  hot  as  can 
be  endured,  either  by  fyringe  or  wafliing  the  place 
twice  or  thrice  a  day  ;  and  ufe  the  following  plaifier 
or  falve. 

The  Leaden  Plaifier. 


TAKE  of  white  lead  three  ounces,  of  red  lead 
feven  ounces,  of  bole-armoniac  nine  ounces ; 
beat  ail  into  fine  powder,  and  put  to  them  a  pint  of 
the  bed  oil- olive  ;  incorporate  them  over  the  fire, 

•  -  and 
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and  let  them  boil  gently  half  an  hour,  putting  in  one 
ounce  of  oil  of  Exeter  ;  ftir  it  continually,  and  when 
it  is  enough,  make  it  up  in  rolls.  This  is  a  drying 
plainer. 


A  Salve  for  a  Burn  or  Scald \ 

TAKE  a  pound  of  mutton-fuet  Aired  Email, 
melt  it,  and  put  into  it  thyme,  fweet- marjo¬ 
ram,  melilot,  pennyroyal,  and  hyffop,  of  each  a 
good  handful  chopt  Email  ;  let  it  Hand  together 
four  days  ;  then  heat  it,  and  ftrain  it  out,  and  put 
in  the  fame  quantity  of  herbs  again,  and  let  it  Hand 
four  days  longer  ;  then  heat  it,  and  ftrain  it  out, 
and  to  that  liquor  put  five  pounds  of  white  rofin, 
and  two  pounds  of  bees-twax  fiiced,  and  boil  it  up 
to  a  falve  ;  when  it  is  cold  enough,  oil  a  board, 
pour  it  on  it,  and  make  it  up  in  rolls.  This  is  an 
admirable  falve,  when  the  fire  is  taken  out  \  you 
muft  take  out  the  fire  with  oil,  then  lay  on  the 
plaifter  :  it  is  good  for  a  Email  cut,  or  ifiiie  inflamed. 


A  green  Salve « 

HjPAKE  five  handfuls  of  clowns  all-heal,  ftamp  it, 
■**  and  put  it  in  a  pot,  adding  to  it  four  ounces  of 
boars-greafe,  half  a  pint  of  oil-olive,  and  wax  three 
ounces  fiiced  ;  boil  it  till  the  juice  is  confumed,  which 
is  known  when  the  fluff  doth  not  bubble  at  all ;  then 
ftrain  it,  and  put  on  the  fire  again,  adding  two 
ounces  of  Venice  turpentine  ^  let  it  boil  a  little,  and 
put  it  in  gallipots  for  ufe  ^  melt  a  little  in  a  fpoon, 
and  if  the  cut  or  wound  be  deep,  dip  your  tents  in 
it  *,  if  not,  dip  lint,  and  put  on  it,  defending  the 
place  with  a  leaden  plaifter  5  drefs  it  once  a  day. 


For  a  fore  Breaf ,  •when  it  is  broken. 

r  J  v  A  K  E  a  quarter  of  a  pound  of  raifins  of  the  fun 
ftoned,  and  beat  them  very  Email  ;  then  add  to 
it  near  as  much  honey,  and  beat  it  together  into  a 

*  falve  i 
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jfalve  *,  fprcad  it  on  a  cloth,  and  make  tents,  if  occa- 
Fion  •,  drefs  it  once  a  day ;  when  it  is  well  drawn,  ufe 
the  yellow  balfam,  and  black  or  leaden  plaifter. 

A  Poultice  for  a  fore  Breafi ,  before  it 

is  broken . 

T>  O  I  L  white  bread  and  milk  to  a  poultice ;  then 
put  to  it  oil  of  lilies,  and  the  yolk  of  an  egg ;  fet 
it  over  the  fire  again  to  heat,  and  apply  it  as  hot  as 
can  be  endured  ;  drefs  it  morning  and  night  till  it  is 
broke  :  then  drefs  it  with  the  poultice  of  raifins. 


To  difperfe  Twnours. 

A  K  E  of  yellow  wax,  frankincenfe,  and  rofin, 
of  each  four  ounces ;  melt  them  together. 


drain  it  out,  and  when  it  is  cold,  make  it  into  a 
roll,  and  keep  it  for  ufe. 


To  keep  a  Cancer  in  the  Breaf  fro?n 

increafing . 


A  K  E  of  lapis  calaminaris  four  ounces,  all  in  one 
piece ;  and  having  made  it  red  hot  in  a  cru¬ 


cible  nine  times,  quench  it  every  time  in  a  pint  of 
white  wine ;  then  take  two  ounces  of  lapi§  tutty, 
and  having  burnt  that  red  hot  in  a  crucible  three 
times,  quench  that  every  time  in  a  pint  of  red  rofe- 
water  ;  then  beat  the  tutty  and  the  calaminaris  (tone 
together  in  a  mortar  very  fine,  and  put  in  a  glafs 
bottle,  with  the  rofe-water  and  white  wine ;  fhake 
it  three  or  four  times  a  day  for  nine  days,  before 
you  begin  to  ufe  it :  you  muff  keep  the  wine  and 
the  rofe-water  clofe  covered  when  you  quench  the 
done,  that  the  (team  does  not  go  out ;  when  you 
ufe  it,  fhake  it  well,  dip  rags  in  it,  and  lay  them 
to  the  bread j  let  the  rags  remain  on  till  it  is  dreffed 
again  •,  it  mud  be  dreffed  twice  a  day,  night  and 
morning :  the  clear  water  is  excellent  for  weak  or 
fore  eyes. 


For 


/ 


For  a  Swelling  in  the  Face. 

np  A  K  E  a  handful  of  damafk  rofe  leaves ;  boil 
them  in  running  water  till  they  are  tender ; 
damp  them  to  a  pulp,  and  boil  white  bread  and  milk 
till  it  is  foft ;  then  put  in  your  pulp,  with  a  little 
hogs-lard,  and  thicken  it  with  the  yolk  of  an  egg, 
and  apply  it  warm. 


For  a  fore  Throat . 

TV/T  A  E  a  pi  aider  of  Paracelfus  four  inches 
xv A  broad5  and  fo  long  as  to  come  frome  ear  to 
ear,  and  apply  it  warm  to  the  throat ;  then  bruife 
houfleek,  and  prefs  oubthe  juice  ;  add  an  equal 
quantity  of  honey,  and  a  little  burnt  alum  ;  mix  all 
together,  and  let  the  party  often  take  fome  on  a  li¬ 
quorice  dick. 

A  Purging  Diet-drink • 

A  K  E  of  garden  fcurvygrafs  fix  handfuls,  wa- 
A  ter-credes,  brooklime,  and  peach-blofloms,  of 
each  four  handfuls,  nettle-tops  and  fumitory  of  each 
three  handfuls,  monks-rhubarb,  and  fena  of  each 
four  ounces,  china  two  ounces,  farfaparilla  three 
ounces,  rhubarb  one  ounce;  coriander  and  fweet 
fennel-feed,  of  each  half  an  ounce ;  cut  the  herbs, 
dice  the  roots,  bruife  the  feeds ;  put  them  in  a  thin 
bag,  and  hang  them  in  four  gallons  of  fmall  ale ; 
artei  tnree  days  drink  a  pint  of  it  every  morning  ; 
be  regular  in  diet,  eat  nothing  fait  or  four. 

P ills  to  purge  the  Head . 

A  K  E  of  the  extraff  of  rudium  two  drachms, 
anc-l  piU  fcetida  one  drachm  ;  mix  thefe  well  to¬ 
gether,  and  make  into  twelve  pills ;  take  two,  or, 

1  conditution  be  drong,  three  of  them,  at  dx 
?  c  Pc  v  tlle  morning :  drink  warm  gruel,  thin 
r°th,  or  podet-drink,  when  they  work. 


For 
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For  a  Canker  in  the  Mouth. 

TAKE  celandine,  columbine,  fage  and  fennel, 
of  each  one  handful ;  damp  and  drain  them, 
and  to  the  juice  put  a  fpoonful  of  honey,  half  a 
fpoonful  of  burnt  alum,  and  as  much  bole-armoniac 
beaten  fine  mix  and  beat  all  thefe  together  very 
well,  and  wrap  a  little  flax  about  a  flick,  and  rub 
the  canker  with  it ;  if  it  bleeds,  it  is  the  better. 

A  Water  for  fore  or  weak  Eyes. 

TAKE  ground-ivy,  celandine  and  dailies,  of 
each  a  like  quantity,  flampt  and  drained ; 
add  to  the  juice  a  little  fugar  and  white  rofe  water, 
fhake  this  together,  and  with  a  feather  drop  it  into 
the  eyes ;  this  takes  away  all  manner  of  inflamma¬ 
tions,  fpots,  itching,  fmarting,  or  webb,  and  is  an 
excellent  thing  for  the  eyes. 

An  excellent  Prefcription  for  the  Cure 

of  Worms. 

*TpHE  following  receipt  is  an  extraordinary  reme- 
dy  for  the  worms  which  breed  in  human  bodies, 
and  with  which  vad  numbers  of  people  of  all  ages 
and  both  fexes  are  afflidted,  and  fome  of  them  very 
feverely,  efpecially  children,  and  other  young  per- 
fons,  of  whom  abundance  are  carried  off  yearly  by 
being  thrown  thereby  into  convulflons,  epileptic  fits, 
vomitings,  loofenefles,  white  or  green  ficknefs,  and 
other  diforders,  which  had  been  judged  to  have  pro¬ 
ceeded  from  other  caufes,  when  the  occadon  thereof 
was  worms.  But  as  there  is  fuch  a  variety  of  dif¬ 
orders  proceeding  from  thofe  intedine  animals,  re- 
prefenting  other  difeafes,  I  fliall,  for  the  informa¬ 
tion  of  fuch  as  may  little  imagine  their  malady  to 
be  occadoned  by  worms,  when  it  appears  fo  plain 
to  themfelves  and  their  phyflcians,  that  it  is  this  or 
that  other  difeafe,  firff  fet  down  fome  of  the  many 
figns  and  fymptoms  of  worms,  and  then  prefcribe 
the  remedy  to  deftroy,  expel,  and  rid  the  patient's 

Z  2  body 
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body  of  them ;  and  this  is  a  medicine  fo  effectually 
adapted,  and  fo  innocent  withal,  that  if  it  be  pur- 
fued  as  directed,  they  that  take  it  may  depend  it 
will  not  fail  utterly  and  fafely  to  do  it,  be  the  worm 
of  any  kind,  or  fituated  in  any  part  of  the  body. 

It  is  to  be  noted,  that  there  are  divers  forts  of 
worms  that  breed  in  the  body,  and  take  up  their 
refidence  therein,  either  in  the  ftomach  or  bowels, 
and  fometimes  near  the  fphinfter  ani ,  or  fundament, 
and  often  knit  themfelves  together,  and  appear 
like  a  bag  of  worms,  and  are  fuppofed  to  be  bred 
from  the  ova  or  eggs  of  thofe  animals  fwallowed 
down  with  the  food,  and  encouraged  and  fed  by 
vifcidities  in  the  paffages  •,  and  according  as  they 
refide,  or  have  placed  themfelves  in  the  body,  the 
fymptoms  and  complaints  tvhich  fuch  people  make 
are  different  both  in  kind  and  degree ;  in  fome  to 
occafion  loofeneffes,  in  others  coftivenefs,  or  fre¬ 
quent  defires  to  go  to  ftool,  but  cannot ;  in  fome 
to  caufe  a  fetid  or  {linking  breath,  which  is  a  fhrewd 
fign  of  worms,  as  is  alfo  a  hard  or  inflamed  belly, 
efpecially  in  children,  with  a  voracious  appetite, 
and  almoft  continual  third:,  feverifhnefs  by  fits, 
and  intermitting  puife,  and  glowing  cheeks  ;  in 
fome,  a  heavinefs  or  pain  in  the  head,  ftartings  in 
fleep,  with  frightful  terrifying  dreams ;  in  fome, 
a  fleepinefs  reprefenting  a  lethargy  ;  in  others,  a 
naufea,  or  loathing  of  food,  with  or  without  mo¬ 
tion  to  vomit,  a  pain  and  weight  with  a  gnawing 
in  the  ftomach,  gripings  and  rumblings  in  the  bow¬ 
els,  like  the  cholic  ;  in  children,  a  dry  cough,  and 
fometimes  fcreaming  fits  and  convulfions,  with 
white  lips  and  white  urine ;  and  in  both  old  and 
young  a  weakened  or  loft  appetite,  giddinefs  in 
the  head,  palenefs  of  countenance,  with  faintings 
and  cold  fweats  of  a  fudden,  indigeftions,  abate¬ 
ment  of  the  ftrength,  and  falling  away  of  flefh,  as 
if  dropping  into  a  confumption  ;  with  many  other 
iymptoms,  but  thefe  are  the  chief,  which  ever  more 

i 


or 
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or  lefs,  fome  or  other  of  them  always  affedt  where 
worms  are  the  caufe  *,  and  for  remedy  of  which  the 
following  receipt  may  be  depended  on,  and  very 
innocent,  as  well  as  powerful  and  effectual,  as  every 
one,  when  they  read  what  it  is,  will  believe,  and 
when  they  try  it,  will  find. 

Take  tops  of  carduus,  tops  of  centaury,  Roman 
wormwood,  and  flowers  of  camomile  (all  of  them 
dried,  and  of  the  lateft  years  growth  that  you  ufe 
them  in)  of  each  a  fmall  handful  ^  cut  the  herbs 
fmall,  but  not  the  flowers,  put  them  with  an 
ounce  of  wormfeed  bruifed  fmall  into  an  earthen 
jar  or  pickling-pot,  and  pour  upon  them  a  quart  of 
fpring- water  cold ;  ftir  all  about,  and  then  tie  the 
pot  over  with  a  double  paper,  and  let  it  Hand  forty- 
eight  hours,  opening  and  ftirring  it  about  five  or 
fix  times  in  that  fpace ;  at  the  end  of  forty  eight 
hours  ftrain  it  through  a  cloth,  fqueezing  the  herbs 
as  dry  as  you  can ;  which  fling  away,  and  of  the 
liquor  give  to  a  child  from  two  to  four  or  five  years 
old  half  a  fpoonful,  more  or  lefs,  mixed  with  a 
quarter  of  a  fpoonful  of  the  oil  of  beech-nuts,  every 
morning  upon  an  empty  flomach,  and  to  faft  for 
about  an  hour  after  it ;  and  alfo  the  fame  dole  about 
four  or  five  in  the  afternoon  every  day,  for  a  week 
or  ten  days  together :  by  which  time,  if  the  cafe 
be  worms,  and  you  make  but  obfervation,  you  will 
find  them  to  come  away  either  dead  or  alive  :  older 
children  muft  take  more,  in  proportion  to  their  ages ; 
and  grown  perfons  from  three  or  four  to  fix  or  eight 
fpoonfuls,  or  more,  with  always  half  the  quantity  of 
the  faid  oil  mixed  with  each  dofe,  and  it  will  keep 
the  body  foluble,  and  fometimes  a  little  loofe. 

This  medicine  has  cured  in  fuppofed  incurable 
cafes,  when  it  has  proved  at  laft  to  be  from  worms, 
when  neither  the  phyfician  or  patient  have  before 
thought  it  to  be  fo ;  but  if  it  be  not  worms,  it  cannot 
hurt,  but  may  cure  in  cafes  fimilar  to  worms,  efpe- 
cially  where  the  flomach  and  bowels  are  difordered, 

Z  3  JSTote% 
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Note,  The  beech-nut-oil  may  be  had  at  moft  oil- 
fhops ;  and  the  reafon  that  that  oil  before  any  other 
is  advifed,  is,  that  it  has  a  property,  as  has  been  often 
tried,  of  killing  worms  of  itfelf,  when  olive-oil  and 
oil  of  almonds  would  not  do  it;  and  as  a  confirmation 
of  it,  Dr.  Baglivi  fays,  in  a  book  of  experiments  upon 
live  worms  from  human  bodies,  That  he  put  worms 
into  divers  liquors,  which  were  reputed  would  kill 

them,  but  did  not  under  a  great  many  hours ;  and 
that  towards  night  he  put  others  into  oil  of  fweet 
almonds,  and  found  them  alive  the  next  morning; 

then,  af  er  many  other  experiments,  he  put  one  in¬ 
to  oil  of  nuts,  where  it  died  prefently :  and  Mal¬ 
pighi ,  another  noted  phyfkpan,  fays.  That  of  all 
common  oils,  oil  of  nuts  is  the  beft  againfl:  worms  ; 
and  that  at  Milan ,  mothers  hav£  a  culbm  to  give 
their  little  children  once  or  twice  a  week  toafts  dipt 
in  oil  of  nuts,  and  to  grown  people  fome  fpoonfuls 
of  it  faffing :  and  many  other  authors  fay  the  fame, 
particularly  Dr.  Nicolas  Andry ,  of  the  faculty  of 
phyfic  at  Paris ,  in  his  treatife  of  worms  ;  who  alfo 
fays,  if  you  dip  a  pencil  in  oil  of  nuts,  and  anoint 
the  bodies  of  live  worms  that  any  one  voids,  tho* 
you  never  touch  their  heads,  they  will  prefently 
grow  motionlefs,  and  die  beyond  recovery  ;  the 
reafon,  he  fays,  they  diefo  fuddenly,  when  anointed, 
is,  becaufe  they  breathe  only  by  the  means  of  certain 
little  wmdpipes  that  run  through  their  bodies :  fo  that 
if  you  flop  up  thofe  pipes  with  nut-oil,  which  hinders 
the  commerce  of  the  air  (for  that  the  parts  of  oil  of 
almonds  are  more  porous  than  nut-oil,’  and  confe- 
que utly  lefs  able  to  hinder  the  entrance  of  the  air  into 
the  worms)  of  necefiity  the  creatures  mufl  die  for 
Vvant  of  refpiration,  though  neither  the  head  nor  any 
other  part  where  the  pipes  are  not,  be  anointed.  This 
is  fo  true,  fays  Malpighi ,  that  if  you  put  nut-oil  upon 
a  voim  in  any  other  part  but  where  the  pipes  are, 
though  the  head  be  not  fpared,  yet  the  worm  will 
uve,  and  have  its  natural  motion-,  and  if  you  put  the 

oil 
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oil  upon  fome  of  the  pipes  only, “you  dial]  fee  the  parts 
where  thofe  pipes  are  become  immoveable  ;  but  if 
you  put  it,  fays  he,  upon  all  the  tracheas  or  pipes, 
the  whole  worm  becomes  motionlefs,  and  dies  in  an 
inftant :  and  I  do  affure  the  public,  that  the  fame 
has  been  many  times  tried,  and  found,  both  by  my- 
felf  and  others,  that  no  other  oil  whatever  would  do 
what  this  will.  The  late  Dr.  Radcliffe ,  in  many  of  his 
prefcriptions  I  have  feen,  ordered  that  oil  preferable 
to  all  others,  where  he  had  reafon  to  fufpebt  the  pati¬ 
ent  had  worms  ;  and  in  one  very  remarkable  cafe  of 
a  young  lady  of  thirteen  I  could  name,  who  was  at 
death’s  door  with  the  green-fickhefs,  as  fuppofed, 
and  who,  by  the  ufe  of  this  very  oil,  and  fuch  bitters 
as  he  believed  the  cafe  then  indicated,  once  or  twice 
a  day  repeated,  was  cured  perfectly,  upon  her  void¬ 
ing  clufters  of  fmall  worms  for  fever al  days  together, 
fome  of  which  were  inclofed  in  a  cyftis  or  bag. 

This  I  was  willing  to  obferve,  that  people  may  be 
fure  to  get  the  oil  of  nuts,  and  not  any  other  oil. 

AClyfi  er  for  the  Worms. 

*T*AKE  of  rue,  wormwood,  lavender  cotton  three  or 
A  four  fprigs  of  each ;  a  fpoonful  of  anifeeds  bruif- 
ed  ;  boil  thefe  in  a  pint  of  milk,  let  the  third  part  be 
confumed  ;  then  drain  it  out,  and  add  to  it  as  much 
aloes  finely  powdered,  as  will  lie  on  a  three-pence ; 
fweeten  it  with  honey,  and  give  it  pretty  warm  :  it 
fhould  be  given  three  mornings  together,  and  the  beft 
time  is  three  days  before  the  new  or  full  moon. 


Lucatellus’j  Balfam. 

^T*1  A  K  E  of  yellow  wax  one  pound,  melt  it  in  a 
**■  little  Canary  wine,  then  add  to  it  oil  of  olives 
and  Venice  turpentine  of  each  one  pound  and  a  half. 
Boil  them  till  the  wine  is  evaporated,  and  when  it  is 
almoft  cold,  ftir  in  of  red  faunders  two  ounces,  and 
keep  it  for  ufe, 

Z  4  , 


A  Salve 


A  Salve  for  a  Cerecloth  for  Bruifes  or 

>  Aches.  -  - 

*“p  AKE  a  pint  of  oil,  nine  ounces  of  red  lead* 
two  ounces  of  bees-wax,  an  ounce  of  fperma 
cetj,  two  ounces  of  rofin  beaten  and  fifted ;  fet  all 
thefe  on  a  foft  fire  in  a  belffkillet,  flirring  till  it  boils  * 
and  then  try  it  on  a  rag,  whether  it  firmly  flick  upon 
it ;  when  it  does  flick,  take  it  off ;  and  when  you 
have  made  what  cerecloths  you  pleafe,  pour  the  reft 
on  an  oiled  board,  and  make  it  up  in  rolls  j  it  is  very 
good  for  a  cut  or  green  wound , 


An  excellent  Recipe  to  cure  a  Cold \ 

HpAKE  of  Venice  treacle  half  a  drachm,  powder 
of  fnake-root  twelve  grains,  powder  of  faffron 
fix  grains,  volatile  fait  of  hartfhorn  four  grains,  fyrup 
of  cloves  a  fufficient  quantity  to  make  it  into  a  bolus, 
to  be  taken  going  to  reft,  drinking  a  large  draught 
or  mountain  whey  after  it ;  thofe  who  cannot  afford 
mountain  whey,  may  drink  treacle  poffet. 

To  fiich  conflitutions  as  cannot  be  provoked  to 
v  fweat,  open  a  vein,  or  a  gentle  purge  will  be  of 
great  fervice. 


An  Ointment  for  a  Cold  on  the  Stomach * 

A  K  E  an  ounce  and  a  half  of  the  oil  of  Va- 
lentia  fcabiofa ,  oil  of  fweet  almonds  a  quarter 
of  an  ounce,  a  quarter  of  an  ounce  of  man’s  fat, 
and  four  fcruples  of  the  oil  of  mace  *,  mix  thefe  to¬ 
gether,  and  warm  a  little  in  the  fpoon,  and  night 
prd  morning  anoint  the  ftomach  j  lay  a  piece  of 
black  or  lawn-paper  on  it. 

72?  make  Galcoign’i*  Powder . 

^  ^  pearls,  crabs-eyes,  red  coral,  white 

r  ^urnt  ^artfhorn,  and  oriental  bezoar, 

pi  .each  half  an  ounce  5  the  black  tips  of  crabs-claws 

three 
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idiree  ounces  ;  make  all  into  a  pafte,  with  a  jelly  of 
vipers,  and  roll  it  into  little  balls,  which  dry  and 
keep  for  ufe. 

A  Water  to  cure  red  or  pimpled  Faces. 

npAKE  a  pint  of  flrong  white-wine  vinegar,  and 


put  to  it  powder  of  the  roots  of  orrice  three 
drachms,  powder  of  brimflone  half  an  ounce,  and 
camphire  two  drachms  ;  damp  with  a  few  blanched 
almonds,  four  oak  apples  cut  in  the  middle,  and  the 
juice  of  four  lemons,  and  a  handful  of  bean-flowers; 
put  all  thefe  together  in  a  flrong  double  glafs  bottle, 
iliake  them  well  together,  and  fet  it  in  the  fun  for  ten 
days ;  wafh  the  face  with  this  water ;  let  it  dry  on, 
and  do  not  wipe  it  off;  this  cures  red  or  pimpled  faces, 
fpots,  heat,  morphew,  or  fun-burn ;  but  you  muft 
eat  the  following  diet  for  three  weeks  or  a  month. 

Take  cucumbers,  and  cut  them  as  fmall  as  herbs 
to  the  pot ;  boil  them  in  a  fmall  pipkin  with  a  piece 
of  mutton,  and  make  it  into  pottage  with  oatmeal ; 
fo  eat  a  mefs  morning,  noon,  and  night,  without  in- 
termiflion,  for  three  weeks  or  a  month  :  this  diet  and 
the  water  has  cured,  when  nothing  elfe  would  do. 

A  good  thmg  to  waJJj  the  Face  in . 


A IC  E  a  large  piece  of  camphire,  the  quantity 


-*•  of  a  goofe-egg,  and  break  it  fo  that  it  may  go 
into  a  pint  bottle,  which  fill  with  water  *,  when  it  has 
flood  a  month,  put  a  fpoonful  of  it  in  three  fpoon- 
fuls  of  milk,  and  wafh  in  it.  Wear  a  piece  of  lead 
beaten  exceeding  thin,  for  a  forehead-piece,  under 
a  forehead-cloth  *  it  keeps  the  forehead  fmooth  and 
plump. 

For  the  TV  or  ms. 

nr  A  K  E  of  wormwood,  rue,  whltewort,  and 


young  leeks  of  each  one  handful ;  chop  and 
firip  thefe  herbs  very  fmall,  and  fry  them  in  lard  ; 


put 
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put  them  on  a  piece  of  flannel,  and  apply  them  to 
the  ftomach,  as  hot  as  can  be  borne  \  and  let  them 
lie  forty  eight  hours,  changing  the  herbs  when  they 
are  dry. 


A  Plaifier  for  Worms  in  Children 

*Tp  A  K  E  two  ounces  of  yellow  wax,  and  as  much 
rofin ;  boil  them  half  an  hour,  ftirring  them 
all  the  while  *,  fkim  them  well,  and  take  it  off,  and 
put  to  it  three  drachms  of  aloes,  and  two  fpoonfuls 
of  treacle,  and  boil  it  up  again  •,  rub  a  board  with 
frefli  butter,  and  pour  the  fake  thereon ;  work  it 
well,  and  make  it  up  in  rolls :  when  you  make  the 
plaifier,  fprinkle  it  with  Xaffron,  and 'cut  a  hole  a- 
gainft  the  navel. 

The  Stomach  Plaifi  er. 

^TpAKE  of  Burgundy  pitch,  frankincenfe,  and 
A  bees-wax,  of  each  an  ounce  *,  melt  them  toge¬ 
ther  *,  then  put  in  an  ounce  of  Venice  turpentine,  and 
an  ounce  of  oil  of  mace ;  melt  it  together,  and  fpread 
your  plaifter  on  fheeps-leather ;  grate  on  it  fome 
nutmeg  when  you  lay  it  on  the  ftomach. 


To  make  a  ^uilt  for  the  Stomach* 

A  K  E  a  fine  rag  four  inches  fquare,  and  fpread 
cotton  thin  over  it  •,  take  mint  and  fweet  mar¬ 
joram  dried  and  rubbed  to  powder,  and  ftrew  it 
over  the  cotton,  pretty  thick ;  then  take  nutmeg, 
cloves  and  mace,  of  each  a  quarter  of  an  ounce  beat¬ 
en  and  fifted,  and  ftrew  that  over  the  herbs,  and  on 
tnat  ftrew  half  an  ounce  of  galangal  finely  powder’d, 
tnen  a  thin  row  of  cotton,  and  another  fine  rag,  and 
quut  it  together ;  when  you  lay  it  on  the  ftomach, 
!  11  *n  feck,  and  lay  it  on  as  warm  as  can 

^e  endured  :  This  is  very  good  for  a  pain  in  the 


For 
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For  the  Pains  of  the  Gout. 


U/T I X  Barbadoes  tar  and  palm-oil,  an  equal 
quantity  ;  juft  melt  them  together,  and  gently 
anoint  the  part  affected. 


A  prefent  Help  for  the  Cholic. 


A/T  I  X  a  drachm  of  mithridate  in  a  fpoonful  of 
J.VA  dragon-water,  and  give  it  the  party  to  drink 
in  bed,  laying  a  little  fuet  on  the  navel. 


A  Plaifer  for  the  Cholic. 


CPREAD  the  whites  of  four  or  five  eggs  well 
^  beaten  on  Tome  leather,  and  over  that  ftrew  on 
a  fpoonful  of  pepper,  and  as  much  ginger  finely 
beaten  and  fifted  ;  then  put  this  plaifter  on  the 
navel ,  it  often  gives  fpeedy  eafe. 


TAKE  fmallage,  ribwort,  rue,  plantane,  and 
olibanum,  equal  parts  ;  beat  all  thefe  well  to¬ 
gether  with  a  little  bay-falt,  and  put  them  in  a  thin 
bag,  and  lay  it  to  the  wrift  a  little  before  the  cold  fit 
comes. 

A  Powder  for  Convulf  on-fits . 

n^AKE  a  drachm  and  half  of  fingle  piony-feed. 


A  of  miiletoe  of  the  oak  one  drachm,  pearl,  white 
amber  and  coral,  all  finely  powdered,  of  each  half 
a  drachm  ;  bezoar  two  drachms,  and  five  leaves 
of  gold  ;  make  all  thefe  up  in  a  fine  powder,  and 
give  it  in  a  fpoonful  of  black  cherry- water,  or,  if 
you  pleafe,  hyfieric-water  :  you  may  give  to  a  child 
new-born,  to  prevent  fits,  as  much  as  will  lie  on  a 
three- pence,  and  likewife  at  each  change  of  the 
moon  *,  and  to  older  people  as  much  as  they  hav6 
ftrength  and  occafion. 


I 
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To  prevent  Fits  in  Children. 

nr*  A  K  E  faxifrage,  bean  pods,  black  cherry, 
groundfel  and  parfley-waters  :  mix  them  to¬ 
gether  with  fyrup  of  fingle  piony  :  give  a  fpoonful 
very  often,  efpecially  obferve  to  give  it  at  the  change 
of  the  moon. 

Another. 

np  A  K  E  a  quart  of  ale,  and  as  much  fmall  beer  : 
^  put  into  it  a  handful  of  fouthernwooa,  as  much 
fage,  and  as  much  pennyroyal  ;  Jet  it  boil  half  an 
hour,  ftrain  it  out,  and  let  the  child  drink  no  other 
drink. 

TT  S- 

For  a  Hoarfenefs  with  a  Cold. 

x  1  ^ 

HPAKE  a  quarter  of  a  pint  of  hyffop- water ; 
X  make  it  very  fweet  with  fugar-candy  ;  fet  it 
over  the  fire  ;  and  when  it  is  thorough  hot,  beat  the 
yolk  of  an  egg,  brew  it  in  it,  and  drink  it  morning 
and  night. 

A  Remedy  for  a  Cough. 

T  AKE  the  y°lk  °f  a  new-laid  egg,  and  fix 
fpoonfuls  of  red  rofe-water ;  beat  them  well 
together,  and  make  it  very  fweet  with  white  fuo-ar- 
candy  ;  drink  it  fix  nights,  going  to  bed.  ° 


An  excellent  Remedy  for  J/h/rhoopi7jio‘~ 

Coughs.  * 

'J'AkE  dried  coltsfoot-leaves  a  good  handful, 
_  cut  them  fmall,  and  boil  them  in  a  pint  of 

k  Tft'rtT tlU  ¥f  a  Pbt  is  boil’d  awa7 »  then  take 
th?v  he,  fife’ and  when  it  is  almoft  cold,  ftrain  it 

and  r!  f  ’  tll!eezinS  die  herb  as  dry  as  you  can, 
ounce  of  Khr°,W  r  aWay  5  diiTolve  in  *he  %uor  an 

give  £[ie  cJlTrfU-Sau  Caudy  fineIy  Powdered>  and 
g  the  chJd  (if  it  be  about  three  or  four  years 

old. 
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old,  and  fo  in  proportion)  one  fpoonful  of  it,  cold  or 
warm,  as  the  feafon  proves,  three  or  four  times  a  day 
(or  oftener,  if  the  fits  of  coughing  come  frequently) 
till  well,  which  will  be  in  two  or  three  days ;  but  it 
will  prefently  almoft  abate  the  fits  of  coughing. 

This  herb  feems  to  be  a  fpecific  for  thofe  forts  of 
coughs,  and  indeed  for  all  others,  in  old  as  well  3s 
young  *,  the  Latin  name  Luffilago,  from  Luffis ,  the 
cough,  denotes  as  much  •,  as  does  alfo  the  Latin  word 
Bechium ,  from  the  Greek  word  a  cough ;  and 

are  the  names  given  it  by  the  ancients,  perhaps  fome 
thoufand  years  ago ;  it  has  wonderfully  eafed  them, 
when  nothing  elfe  would  do  it,  and  greatly  helps  in 
fhortnefs  of  breath  :  and  in  the  afthma  and  phthific 
I  have  not  known  any  thing  to  exceed  it*,  likewife  in 
wallings  or  confumptions  of  the  lungs  it  has  been 
found  of  excellent  ufe,  by  its  fmooth,  foftning,  heal¬ 
ing  qualities,  even  where  there  has  been  fpitting  of 
blood,  rawnefs  and  forenefs  of  the  paffages,  with 
hoarfenefs,&V.in  blunting  the  acrimonious  humours, 
which,  in  fuch  cafes,  are  almoft  continually  dripping 
upon  them  *,  it  is  to  be  queftioned,  whether  for  thofe 
purpofes  there  is  to  be  had,  in  the  whole  Materia 
Medica ,  a  medicine  fo  innocent,  fo  fafe,  and  yet  fo 
pleafant  and  effectual,  or  that  can  afford  relief  fofoon 
as  this  will  ;  grown  people  may  make  it  ftronger 
than  for  children.  Get  the  herb  of  the  fame  year’s 
growth  and  drying  that  you  ufe  *,  and  the  larger 
the  leaves,  as  being  the  fuller  grown,  the  better ; 
it  is  beft  to  be  made  frefh  and  frefh,  as  you  want  it, . 
and  not  too  much  at  a  time,  efpecially  in  warm 
weather. 

Pills  to  purge  off  a  Rheum  in  the  "Teeth . 

*"Jp  A  K  E  fourdrachnjs  of  maftich,  ten  drachms  of 
aloes,  three  drachms  of  agarick  $  beat  the  maftich 
and  aloes,  and  grate  the  agarick  :  fearce  them,  and 
make  them  into  pills  with  lyrup  of  betony  :  you 

may 
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may  make  but  a  quarter  of  this  quantity  at  a  time, 
and  take  it  ail  out,  one  pill  in  the  morning,  and  two 
at  night :  you  may  eat  or  drink  any  thing  with  thefe 
pills,  and  go  abroad,  keeping  yourfelf  warm  ;  and 
when  they  work,  drink  a  draught  or  two  of  fome- 
thing  warm. 


To  make  Daffy ’j  Elixir. 

A  K  E  elecampane-roots  diced,  and  liquorice 
diced,  anifeeds,  coriander-feeds,  and  carra- 
way-feeds,  oriental  fenna,  guaicum  bruifed,  of  each 
two  ounces ;  rhubarb  an  ounce,  faffron  a  drachm ; 
raidns  of  the  fun  honed  a  pound  5  put  ail  thefe  into 
a  glafs  bottle  of  a  gallon*  adding  to  it  three  quarts 
of  white  anifeed-water  ;  flop  the  bottle,  and  let  it 
hand  infudng  four  days,  hirring  it  hrongly  three  or 
four  times  a  day  ;  then  hrain  it  off,  and  put  it  into 
bottles  cork’d  very  well ;  you  muh  take  it  morning 
and  night,  three  fpoonfuls  going  to  bed,  and  as 
much  in  the  morning,  according  as  you  dnd  it 
work  •,  it  requires  not  much  care  in  diet,  nor  keeping 
within  \  but  you  muh  keep  warm,  and  drink  fome- 
thing  hot  in  the  morning  after  it  has  work’d.  This 
elixir  is  excellent  good  for  the  cholic,  the  gravel  in 
the  kidneys,  the  dropfy,  griping  of  the  guts,  or  any 

obhrudtions  in  the  bowels ;  it  purgeth  two  or  three 
times  a  day. 

An  Ointment  to  cauje  Hair  to  grow, 

T  ^  boars-greafe  two  ounces,  afhes  of 
i-  vlrnt  bees,  afhes  of  fouthernwood,  juice  of 
Wxiite  lily-root,  oil  of  fweet  almonds,  of  each  one 
rac  ^ 5  bx  diachms  of  pure  mufk;and  according  to 
zn  make  an  ointment  of  thefe ;  and  the  day  before 
•^1  u ,  .mc?on  ^aye  the  place,  anointing  it  every  day 
v  t  ointment  ^  it  will  caufe  hair  to  grow  where 
y  wi  have  it.  Oil  of  fweet  almonds,  or  fpirit  of 

vinegar. 
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vinegar,  is  very  good  to  rub  the  head  with,  if  the 
hair  grows  thin. 

! To  preferve  and  whiten  the  ‘Teeth. 

>T'  A  K  E  a  quarter  of  a  pound  of  honey,  and 
boil  it  with  a  little  roach  alum  ;  fkim  it  well, 
and  then  put  in  a  little  ginger  finely  beaten ;  let  it 
boil  a  while  longer,  then  take  it  off ;  and  before  it  is 
cold,  put  to  it  as  much  dragons- blood  as  will  make 
it  of  a  good  colour ;  mix  it  well  together,  and  keep 
it  in  a  gallipot  for  ufe  ;  take  a  little  on  a  rag  and  rub 
the  teeth,  you  may  ufe  it  often. 

To  make  Lip  Salve. 

*TpAKE  a  quarter  of  a  pound  of  alkanet  root 
bruifed,  and  half  a  quarter  of  a  pound  of  frefh 
butter,  as  much  bees-wax,  and  a  pint  of  claret;  boil 
all  thefe  together  a  pretty  while ;  then  ftrain  it,  and 
let  it  Hand  till  it  is  cold ;  then  take  the  wax  off  the 
top,  and  melt  it  again,  and  pour  it  clear  from  the 
dregs  into  your  gallipots  or  boxes  ;  ufe  it  when  and 
as  often  as  you  pleafe. 

To  clean  and  j oft e?t  the  Hands. 

OET  half  a  pint  of  milk  over  the  fire,  and  put 
^  into  it  half  a  quartern  of  almonds  blanch’d  and 
beaten  very  fine  ;  when  it  boils  take  it  off,  and  thick¬ 
en  it  with  the  yolk  of  an  egg ;  then  fet  it  on  again, 
flirring  it  all  the  while  both  before  and  after  the  egg 
is  in  •,  then  take  it  off,  and  ftir  in  a  fmall  fpoonful 
of  fweet  oil,  and  put  it  in  a  gallipot ;  it  will  keep 
about  five  or  fix  days ;  take  a  bit  as  big  as  a  wal¬ 
nut,  and  rub  about  your  hands,  and  the  dirt  or  foil 
will  rub  off,  and  it  will  make  them  very  foft ;  draw 
on  gloves  juft  as  you  have  ufed  it. 


A  Re- 
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A  Remedy  for  Pimples . 

TAKE  half  a  quarter  of  a  pound  of  bitter 

monds,  blanch,  ffamp  them,  and  put  them 
into  half  a  pint  of  fpring- water ;  ftir  it  together,  and 
ftrain  it  out  ;  then  put  to  it  half  a  pint  of  the  beft 
brandy,  and  a  pennyworth  of  the  flour  of  ebrim- 
ftone  *,  fhake  it  well  when  you  ufe  it,  which  muff 
be  often  ;  dab  it  on  with  a  fine  rag. 

Another  to  take  away  Pimples . 

^pAKE  wheat- flour  mingled  with  honey  and  vi- 
-*•  negar,  and  lay  on  the  pimples  going  to  bed. 

A  Water  to  ijoaflj  the  Face . 

OIL  two  ounces  of  French  barley  in  three  pints 
of  fpring- water,  fhift  the  water  three  times ; 
the  laff  water  ufe,  adding  to  it  a  quartern  of  bitter 
almonds  blanched,  beat,  and  {trained  out ;  then  add 
the  juice  of  two  lemons,  and  a  pint  of  white  wine  ; 
wafh  with  it  at  night  ;  put  a  bit  of  camphire  in  the 
bottle. 

'To  ^whiten  and  clean  the  Hands. 

OIL  a  quart  of  new  milk,  and  turn  it  with  a- 
pint  of  aqua-vitae ;  and  take  off  the  curd  ;  then 
put  into  the  poffet  a  pint  of  rhenifli  wine,  and  that 
will  raife  another  curd,  which  take  off;  then  put  in 
the  whites  of  fix  eggs  well  beaten,  and  that  will  raife 
another  curd,  which  you  muff  take  off,  and  mix  the 
three  curds  together  very  well,  and  put  them  into  a 
gallipot,  and  put  the  poffet  in  a  bottle ;  fcour  your 
hands  with  the  curd,  and  waili  them  with  the 
poffet. 

A  Water  for  the  Scurvy  in  the  Gums . 

TA5„E  two  quarts  of  fpring- water,  a  pound 
or  flower-de-luce  root,  a  quarter  of  a  pound 

of 


/ 


of  roch-alum,  two  ounces  of  cloves ;  of  ted  rofe 
leaves,  woodbine  leaves,  columbine  leaves,  brown 
fage,  of  each  two  handfuls,  and  one  of  rofemary, 
eight  Seville  oranges,  peel  and  all,  only  take  out 
the  feeds ;  fet  thefe  over  the  fire,  and  let  them  boil 
a  quart  away  ;  then  take  it  off,  ftrain  it,  and  fet  it 
over  the  fire  again,  adding  to  it  three  quarts  of  cla¬ 
ret,  and  a  pint  of  honey  •,  let  them  boil  half  an 
hour,  fkim  it  well,  and  when  it  is  cold,  bottle  it 
for  ufe ;  wafh  and  gargle  your  mouth  with  it  two 
or  three  times  a  day. 

To  take  away  Morphew. 

A  K  E  briony  roots,  and  wake-robin-;  ftamp 
them  with  brimftone,  and  make  it  up  in  a 
lump  ;  wrap  it  in  a  fine  linen  rag,  dip  it  in  vinegar, 
and  rub  the  place  pretty  hard  with  it ;  it  will  take 
away  the  morphew  fpots. 


The  Italian  Wajh  for  the  Neck. 

TAKE  a  quart  of  ox-gall,  two  ounces  of  roch- 
alum,  and  as  much  white  fugar-candy,  two 
drachms  of  camphire,  half  an  ounce  of  borax  :  beat 
all  thefe  in  a  morjtar,  and  fift  them  through  a  fine 
fieve,  then  mix  them  well  in  the  quart  of  ox-gall; 
put  all  together  into  a  three-pint  ftone  bottle  well 
corked ;  fet  it  to  infufe  in  the  fun,  or  by  the  fire, 
fix  weeks  together,  ftirring  it  once  a  day  ;  then  ftrain 
it  from  the  bottom,  and  put  to  every  quarter  of  a 
pint  of  this  liquor  a  quart  of  fpring- water,  other* 
wife  it  will  be  too  thick ;  fet  it  a  little  to  clarify* 
and  bottle  it ;  put  fome  powder  of  pearl  in  the  bot- 
tie  ;  wafh,  with  it. 


For  a  Cold. ,  Dr.  RadcliffcV  Receipt. 

TVyT  AKE  fome  fack-whey  with  rofemary  boiled 
^  in  it ;  mix  a  little  of  it  in  a  fpoon  with  twenty 
grains  of  Qafccigrt  s  powder  ;  then  drink  half  a  pint 

A  a  of 


of  your  fack- whey,  with  twelve  drops  of  fpirits  of 
hardhorn  in  it ;  go  to  bed,  and  keep  warm ;  do  this 
two  or  three  nights  together. 


A  Method  to  cure  a  Cold \ 

■  i 

O  Hewing,  i.  What  the  catching  of  cold  is,  and 
^  how  dangerous.  2.  A  prefent  and  eafy  remedy 
againft  it;  3.  The  danger  of  delaying  the  cure  of 
it.  Taken  from  the  celebrated  Dr.  George  Cheyne\% 
book,  intituled,  An  ejfay  of  health  and  long  life ,  in- 
fcribed  to  the  right  honourable  Sir  Jofeph  Jekyll ,  ma¬ 
iler  of  the  rolls  ;  where  p.  129,  130.  the  eighth  edi¬ 
tion,  he  fays,  that  Dr.  James  Keill ,  in  his  Statica  Bri - 
t arnica  had  made  it  ouf,  beyond  all  poflibility  of 
doubting,  that  catching  cold  is  nothing  but  fucking 
in,  by  the  paffages  of  perfpiration,  large  quantities 
of  moift  air,  and  nitrous  falts,  which  by  thickening 
the  blood  (as  is  evident  from  bleeding  after  catching 
cold)  and  thereby  obftrutting,  not  only  the  perfpi¬ 
ration,  but  alfo  all  the  other  finer  fecretions,  raifes 
immediately  a  fmall  fever,  and  a  tumult  in  the  whole 
animal  ceconomy,  and,  negledted,  lays  a  foundation 
lor  consumptions,  obflrudions  of  the  great  vifcera, 
and  univerfal  cachexies ;  the  tender,  therefore,  and 
valetudinary,  ought  cautioufly  to  avoid  all  occafions 
of  catching  cold  ;  and  if  they  have  been  fo  unfortu¬ 
nate  as  to  get  one,  to  fet  about  its  cure  immediately, 
before  it  has  taken  too  deep  root  in  the  habit.  From 
tiK  nature  of  the  diforder  thus  defcribed,  the  remedy 
L  obvious ;  to  wit,  lying  much  a-bed,  drinking 
plentifully  01  fmall  warm  fack -whey,  with  a  few 
drops  of  fpirits  of  hartfhorn,  poffet-drink,  water- 
grud,  or  any  other  warm  fmall  liquors,  a  fcruple  of 
jaJ coign  s  poy/der  morning  and  night,  living  low 
opon  ipoommeats,  pudding,  and  chicken,  and  drink- 
n^g  every  thing  warm  ;  in  a  word,  treating  it  at  iirfl 
f /ever’  w?di  gentle  diaphoretics  ;  and  af- 
wards,  if  any  cough  or  fpitting  Ihould  remain, 

3  ■  (which 
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(which  this  method  generally  prevents^  by  foftening 
the  breaft  with  a  little  fugar-candy,  and  oil  of  fweet 
almonds,  or  a  folution  of  gum-armoniac,  an  ounce 
to  a  quart  of  barley-water,  to  make  the  expedloration 
eafy,  and  going  cautioufly  and  well  cloathed  into  the 
air  afterwards :  this  is  a  much  more  natural,  eafy, 
and  effectual  method,  than  the  pra&ice  by  balfams, 
lin&ufes,  pedlorals,  and  the  like  trumpery  in  com¬ 
mon  ufe,  which  ferve  only  to  fpoil  the  ftomach,  op- 
prefs  the  fpirits,  and  hurt  the  conflitution. 

A  Receipt  for  the  Gravel. 

p  TsJ  T  two  fpoonfuls  of  linfeed  juft  bruifed  into 
a  quart  of  water,  and  a  little  flick  of  liquorice ; 
boil  it  a  quarter  of  an  hour ;  then  flrain  it  through 
a  fieve,  and  fweeten  it  to  your  tafte  with  fyrup  of 
marfh-mallows. 

Excellent  for  IVorms  in  Children. 

TAKE  fenugreek-feed  and  wormwood-feed  one 
pennyworth,  beat  and  fearced  ;  mix  it  well  in 
a  half-pennyworth  of  treacle  -9  let  the  child  take  a 
fmall  fpoonful  in  a  morning  fading,  and  faft  two 
hours  after  it ;  do  this  three  or  four  days. 

For  a  Cold. 

^pAKE  rofemary  and  fliced  liquorice,  and  boil  it 
in  fmall  ale,  and  fweeten  it  with  treacle,  and 
drink  it  going  to  bed  four  or  five  nights  together^ 

To  fop  Bleeding  in  the  Stomach. 

TAKE  oil  of  fpike,  natural  balfam,  bole- 
armoniac,  rhubarb,  and  turpentine  5  mix  thefe 
together,  and  take  as  much  as  a  large  nutmeg  three 
times  a  day. 

tfbe 
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The  Tar-pills  for  a  Cough. 

TAKE  tar,  and  drop  it  on  powder  of  liquorice* 
and  make  it  up  into  pills  *,  take  two  every  night 
going  to  bed,  and  in  a  morning  drink  a  glafs  of 
water,  that  liquorice  has  been  three  or  four  days 
fteeped  in  *,  do  this  for  nine  or  ten  days  together,  as 
you  find  good. 

To  cure  an  Ague. 

^T^AKE  fmall  packthread,  as  much  as  will  go  five 
A  times  about  the  peck,  wrifts,  and  ancles  *,  dip 
them  in  oil  of  amber  twice  a  day  for  nine  days  toge¬ 
ther  ;  keep  them  on  a  fortnight  after  the  ague  is  gone. 

For  a  Loofenefs. 

TAKE  fage,  and  heat  it  very  hot  between  two 
dilhes  s  put  it  in  a  linen  rag  and  fit  on  it. 

Another . 

TAKE  frankincenfe  and  pitch,  and  put  it  on 
fome  coals,  and  fit  over  it. 

For  a  violent  Bleeding  at  the  Nofe. 

T  E  T  the  party  put  their  feet  in  warm  water ;  and 
if  that  does  not  do,  let  them  fit  higher  in  it. 


For  the  Biting  of  a  mad  Dog . 

pRimrofe  roots  flamped  in  white  wine,  and  {train¬ 
ed  ;  let  the  patient  drink  a  good  draught  of  it. 

For  a  Purge. 

T  o 

A  K  E  half  an  ounce  of  fena,  boil  it  in  a  pint 
of  ale  till  halt  be  confumed;  cover  it  clofe  till 
the  next  day  ;  then  boil  it  again  till  it  comes  to  two 
fpoonfuls  *,  {train  it,  and  add  to  it  two  fpoonfuls  of 
treacle,  and  drink  it  warm  ;  drink  gruel,  or  poflet, 

or 
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or  broth  after  it  5  keep  yourfelf  very  warm  while  it 
is  working ;  or  elfe  two  ounces  of  fyrup  of  rofes, 
and  drink  warm  ale  after  it  in  the  working. 

For  the  Itch. 


TAKE  elecampane-roots,  or  dock- roots  dried, 
and  beaten  to  powder,  and  a  little  beaten  gin¬ 
ger,  both  fearced  very  fine ;  mix  it  up  with  frefh 
butter,  and  anoint  with  it  in  the  joints. 

For  the  Dropfy  and  Scurvy. 

TAKE  a  quart  of  white  wine,  fix  fprigs  of 
wormwood,  as  much  rofemary,  half  a  quar¬ 
ter  of  an  ounce  of  aloes,  the  fame  quantity  of  myrrh, 
rhubarb,  cinnamon,  and  faffron  :  bruife  the  drugs, 
pull  the  faffron:  and  put  all  into  a  three-pint  done 
bottle ;  tie  the  cork  down  clofe,  fet  it  in  a  kettle 
of  water  and  hay,  and  Jet  it  boil  three  hours ;  then 
let  it  ftand  a  day  or  two  to  fettle  j  let  the  patient 
take  four  fpoonfuls  every  morning  fading,  and  fad 
three  hours  after  it,  and  walk  abroad ;  if  it  is  too 
long  to  fait,  and  the  conditution  will  not  bear  it, 
they  may  drink  a  draught  of  water- gruel  two  hours 
after  it  s  take  this  till  the  quantity  is  out. 


For  the  Jaundice. 


TAKE  three  bottles  of  ale,  half  a  pint  of  the 
juice  of  celandine,  a  quarter  of  a  pint  of  fever¬ 
few,  a  good  handful  of  the  inner  rind  of  barberry- 
tree,  and  two  pennyworth  of  faffron  ;  divide  all  into 
three  parts,  and  put  a  part  into  every  one  of  the 
bottles  of  ale,  and  drink  a  bottle  in  three  mornings: 
you  muft  dir  after  it. 


To  make  Lucatellus’j  Balfam ,  to  take 

inwardly. 


TAKE  a  quart  of  the  pureft  oil,  half  a  pound 
of  yellow  bees-wax,  four  ounces  of  Venice  tur¬ 
pentine,  fix  ounces  of  liquid  ftorax,  two  ounces  of 

Aa  j  oil* 
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oil-hypericon,  two  ounces  of  natural  balfam,  red 
rofe-water  half  a  pint,  and  as  much  plantane- water, 
red  fandets  fix  pennyworth,  dragons-blood  fix  pen¬ 
nyworth,  nipmmy  fix  pennyworth,  rofemary  and 
bays  of  eaph  a  handful,  and  fweet-marjoram  half  a 
handful  •,  put  the  herbs  and  dragons-blood,  the  wax 
and  mummy,  into  a  pipkin  ;  then  put  the  oil,  the 
turpentine,  the  oil -hypericon,  the  florax,  the  rofe- 
water,  and  plantane- water,  and  a  quart  of  fpring- 
water,  and  if  you  pieafe  fome  Irijh  flate,  fome  balm 
of  Gilead ,  and  fome  fperma  ceti,  into  another  pip¬ 
kin  ;  fet  both  the  pipkins  over  a  foft  fire,  and  let 
them  boil  a  quarter  of  an  hour ;  then  take  it  off  the 
fire,  and  put  in  the  natural  balfam  and  red  fanders  ; 
give  them  a  boil,  and  drain  all  in  both  pipkins  to¬ 
gether  into  an  earthen  pan  ;  let  it  {land  till  it  is  cold, 
then  pour  the  water  from  it,  and  melt  it  again  ;  flir 
it  off  the  fire  till  it  is  almoft  cold;  then  put  it  into 
gallipots,  and  cover  it  with  paper  and  leather* 


For  the  Piles , 


A  K  E  galls,  fuch  as  the  dyers  ufe,  beat  them 


A  to  powder,  and  fift  them  ;  mix  the  powder 
with  treacle  into  an  ointment,  and  dip  the  rag  into 
it,  and  apply  it  to  the  place  affecled. 


/ 


A  K  E  fpirit  of  c after,  and  oil  of  worms,  of 
each  two  drachms ;  oil  of  amber  one  drachm ; 
{hake  them  well  together ;  warm  a  little  in  a  fpoon? 
and  anoint  the  nape  of  the  neck,  chafe  it  in  very 
well,  and  cover  warm,  anoint  when  in  bed. 


T  A  K  E  conferve  of  rofes  two  ounces,  diafcordi- 
um  half  an  opnee,  powder  of  plibanum  half  a 
drachm,  fyrup  of  jujubes  half  an  ounce  ;  mix  thefe, 
and  take  the  quantity  of  a  nutmeg  three  times  a  day  ; 
in  the  morning,  at  four,  and  at  night. 


For 
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For  a  Dropjy. 


*T*AKE  three  ounces  of  the  outward  bark  of 
elm,  boiled  in  three  quarts  of  watar  till  a  third 
part  is  wafted ;  drink  nothing  elfe ;  to  make  it  plea- 
fant,  you  may  put  in  fome  fugar,  or  wine,  or  elder- 
wine,  or  fyrup  made  of  dwarf  elder- berries. 


To  make  Cajhew  Lozenges . 

rTt  AK  E  half  an  ounce  of  balfam  of  Tolu ,  put 
it  in  a  filver  tankard,  and  put  to  it  three  quar¬ 
ters  of  a  pint  of  fair  water  ;  cover  it  very  clofe,  and 
let  it  fimmer  over  a  gentle  fire  twenty  four  hours  j 
then  take  ten  ounces  of  loaf-fugar,  and  half  an  ounce 
of  Ja'pan  earth,  both  finely  powdered  and  lifted  ; 
and  wet  it  with  two  parts  of  Tolu  water,  and  one 
part  orange-flower  water,  and  boil  it  together,  al- 
moft  to  a  candy-height ;  then  drop  it  on  pye-plates, 
but  firft  rub  the  plates  over  with  an  almond,  or 
walh  them  over  with  orange -flower  water;  it  is 
beft  to  do  but  five  ounces  at  a  time,  becaufe  it  will 
cool  before  you  can  drop  it ;  after  you  have  dropt 
them,  let  the  plates  a  little  before  the  fire  ;  they  will 
flip  off  the  eafier ;  if  you  would  have  them  perfum¬ 
ed,  put  in  ambergreafe. 

For  ObJlruEHons . 

"OUT  two  ounces  of  fteel-fijings  into  a  quart  bottie 
of  white  wine;  let  it  ftand  three  weeks,  ihaking 
it  once  a  day  ;  then  put  in  a  drachm  of  mace;  let  it 
ftand  a  week  longer ;  then  put  into  another  bottle 
three  quarters  of  a  pound  of  loaf  fugar  in  lumps,  and 
clear  off  your  fteel-wine  to  your  fugar,  and'when  it 
is  diffolved,  it  is  fit  for  ufe :  give  a  fpoonful  to  a 
young  perfon,  with  as  much  cream  of  tartar  as  will 
ie  on  a  three-pence ;  to  one  that  is  older  two  fpoon- 
|uls,  and  cream  of  tartar  accordingly, 
f  A  a  4  For 
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For  a  Rheumatifm. 

T  ET  the  party  take  of  the  finefl  glazed  gun-pow 
der  as  much  as  a  large  thimble  may  hold ;  wet  it 
in  a  fpoon  with  milk  from  the  cow,  and  drink  a  good 
half  pint  of  warm  milk  after  it ;  be  covered  warm  in 
bed,  and  fweat ;  give  it  falling  about  feven  in  the 
morning,  and  take  this  nine  or  ten  mornings  together* 

For  a  Dropjy . 

T>  RUISE  a  pint  of  mu  Hard -feed,  fcrape  and  flice 
.  a  large  horfe-radifh  root,  fcrape  a  handful  of  the 
inner  rind  of  elder,  and  a  root  of  elecampane  fliced  ; 
put  all  thefe  into  a  large  bottle,  and  put  to  it  a. quart 
of  good  ftale  beer ;  let  it  fleep  forty  eight  hours ; 
drink  half  a  pint  every  morning  failing,  and  fall  two 
hours  after  it ;  you  may  fill  it  up  once  or  twice. 

The  Bruife  Ointment . 

A  K  E  of  rofemary,  brown  fage,  fennel,  camo* 
mile,  hyfibp,  baum,  woodbine -leaves,  fou^ 
thernwood,  pariley,  wormwood,  felf-heal,  rue,  elder- 
leaves,  clowns  all-heal,  burdock-leaves,  of  each  a 
handful  ;  put  them  into  a  pot  with  very  ftrong 
beer,  or  fpirits  enough  to  cover  them  well,  and  two 
pounds  of  frefh  butter  from  the  churn ;  cover  it  up 
with  pafle,  and  bake  it  with  bread  ;  and  when  it  is 
baked,  ftrain  it  out;  when  it  is  cold,  fkim  off  the 
butter,  melt  it,  and  put  it  into  a  gallipot  for  ufe; 
the  liquor  is  very  good  to  dip  flannels  into,  and  bathe 
any  green  bruife  or  ach,  as  hot  as  can  be  borne, 

A  good  V omit • 

'J'AKE  two  ounces  of  the  fineft  white  alum, 
beat  it  fnjajl,  put  it  into  better  than  half  a  pint 
^  new  milk,  fet  it  on  a  flow  fire  till  the  milk  is  turn- 
ifr \  ^aud  a  quarter  of  an  hour ;  ftrain  it 
v  *  warm  ;  it  will  give  three  or  four 

mits,  and  is  very  fafe;  and  an  excellent  cure  fop 
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an  ague  taken  half  an  hour  before  the  fit ;  drink 
good  ftore  of  carduus-tea  after  it,  or  elfe  take  half  a 
drachm  of  ipecacuanha,  and  carduus-tea  with  it. 

Another  Vomit. 

TAKE  re&ified  butter  of  antimony,  digeft  it 
with  thrice  its  own  weight  of  alcohol ;  a  fingle 
drop  or  two  whereof  being  taken  in  fack,  or  any 
convenient  vehicle,  works  well  by  vomit :  it  was  a 
fecret  of  Mr.  Boyle9 s,  and  highly  valued ;  and  by 
him  communicated  to  the  admiral  Du  gtuefne :  it  is 
likewife  recommended  by  Dr.  Boerhaave . 

An  Ointment  for  a  fcald  Head. 

TAKE  a  pound  of  May  butter  without  fait  out 
of  the  churn,  a  pint  of  ale,  not  too  ftale,  a  good 
handful  of  green  wormwood  ;  let  the  ale  be  hot,  and 
put  the  butter  to  melt  \  fined  the  wormwood,  and 
let  them  boil  together  till  it  turns  green*,  ftrain  it,  and 
when  it  is  cold,  take  the  ointment  from  the  dregs. 

To  cure  the  Piles . 

TAKE  two  pennyworth  of  litharge  of  gold,  an 
ounce  of  fallad-oil,  a  fpoonful  of  white  wine 
vinegar  ;  put  all  into  a  new  gallipot  *,  beat  it  toge¬ 
ther  with  a  knife,  till  it  is  as  thick  as  an  ointment, 
fpread  it  on  a  cloth,  and  apply  it  to  the  place ;  if  in-* 
Ward,  put  it  up  as  far  as  you  can. 

An  admirable  Powder  for  the  Teeth. 

*T*AKE  tartar  of  vitriol  two  drachms,  beft  dragons- 
blood  and  myrrh,  each  half  a  drachm,  gum  lac 
a  drachm,  of  ambergreafe  four  grains,  and  thofewho 
like  it  may  add  two  grains  of  mulk ;  mix  well,  and 
make  a  powder,  to  be  kept  in  a  phial  clofe  ftopt.  The 
method  of  ufing  it  is  thus :  put  a  little  of  the  powder 
Upon  a  China  faucer,  or  a  piece  of  white  paper ;  then 
take  a  clean  linen  cloth  upon  the  end  of  your  finger,* 
juft  moiften  it  with  water,  and  dip  it  in  the  powder, 
ptd  n*b  the  teeth  well  once  a  day,  if  they  be  foul ; 

but 


but  if  you  want  to  preferve  their  beauty,  only  twice 
a  week  is  fufficient  for  its  ufe.  This  powder  will  pre¬ 
ferve  the  teeth  and  gums  beyond  any  other,  under 
whatever  title  dignified  or  diftinguilhed  •,  and  what 
is  commonly  called  a  tainted  or  {linking  breath, 
moftly  proceeds  from  rotten  teeth,  or  fcorbutic 
gums;  which  laft  diftemper,  fo  incident  and  fatal  to 
childrens  teeth,  this  powder  will  effectually  remove. 
Indeed  there  is  no  cure  for  a  rotten  tooth,  therefore 
I  advife  to  pull  it  out ;  and  if  this  cannot  be  effect¬ 
ed,  the  above  powder  will  fweeten  the  breath,  and 
prevent  fuch  tooth  from  any  ill  favour.  The  too 
frequent  ufe  of  the  tooth-brufh  makes  the  teeth  be¬ 
come  long  and  deformed,  altho’  it  be  a  good  inftru- 
ment,  and  the  moderate  ufe  of  it  proper  enough.  After 
rubbing  the  teeth  with  the  powder*  the  mouth  may 
be  walhed  with  a  little  red  wine  warm,  or  the  like. 


To  make  the  Teeth  white . 

T1  AK  E  three  fpoonfuls  of  the  juice  of  celandine, 
x  nine  fpoonfuls  of  honey,  half  a  fpoonful  of  burnt 
alum ;  mix  thefe  together,  and  rub  the  teeth  with  it. 

A  Powder  for  the  Teeth. 

*  I  'AKE  half  an  ounce  of  cream  of  tartar,  and  a 
quarter  of  an  ounce  of  powder  of  myrrh ;  rub 
the  teeth  with  it  two  or  three  times  a  week. 

To  make  the  right  Angel-Salve. 

A  K  E  black  and  yellow  rofin,  of  each  half  a 
pound,  virgin-wax  and  frankincenfe,  of  each  a 
quarter  of  a  pound  ;  maftich  an  ounce,  deer-fuet  a 
quarter  of  a  pound;  melt  what  is  to  be  melted,  and 
powder  what  is  to  be  powder’d,  and  fift  it  fine  ;  then 
01  them  and  flrain  them  thro’  a  canvas  bag  into  a 
pottle  of  white  wine;  then  boil  the  wine  with  the 
ingredients  an  hour  with  a  gentle  fire,  and  let  it  ftand 
i  V*  1S^  n°  hotter  than  blood ;  then  put  to  it  twq 
rac  aXUS  01  camphire3  and  two  ounces  of  Venice  tur- 

pentinej 


T 
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pentine,  and  ftir  it  conftantly  till  it  is  cold:  be  lure 
your  fluff  be  no  hotter  than  blood  when  you  put  in 
your  camphire  and  turpentine,  otherwife  it  is  fpoil- 
ed ;  make  it  up  in  rolls,  and  keep  it  for  ufe :  it  is 
the  beft  falve  made. 

To  cure  an  Ague. 

AKE  tobacco-duft  and  foot,  an  equal  quantity, 
and  nine  cloves  of  garlick  *,  beat  it  well  together, 
and  mix  it  with  foap  into  a  pretty  ftiff  pafte,  and  make 
two  cakes  fomething  broader  than  a  five  {hilling 
piece,  and  fomething  thicker ;  lay  it  on  the  infide 
of  each  wrift,  and  bind  it  on  with  rags  •,  put  it  on  an 
hour  before  the  fit  is  expected  :  if  it  does  not  do  the 
firft  time,  in  three  or  four  days  repeat  it  with  frelh. 

To  take  out  the  Rednefs  and  Scurf  after 

the  Small-Pox. 

AFTER  the  firft  fcabs  are  well  off,  anoint  the’ 
face,  going  to  bed,  with  the  following  oint¬ 
ment:  beat  common  allum  very  fine,  and  lift  it  thro* 
a  lawn  fieve,  and  mix  it  with  oil  like  a  thick  cream, 
and  lay  it  all  over  the  face  with  a  feather ;  in  the 
morping  have  bran  boil’d  in  water  till  it  is  llippery  * 
then  wafh  it  off  as  hot  as  you  can  bear  it ;  fo  do  for 
a  month  or  more,  as  there  is  occafion. 

To  make  Brimfone  Lozenges  for  a  port 

Breath. 

*T<AKE  flour  of  brimftope  and  double  refined  fu~ 
•*“  gar,  beaten  and  fifted,  an  equal  quantity,  make 
it  into  lozenges  with  gum  dragant  fteeped  i  n  role  water ; 
dry  them  in  the  fun,  and  take  three  or  four  a  day0 

For  a  Burn * 

PT*  AKE  common  alum,  beat  and  fift  it,  and 
^  beat  it  up  with  whites  of  eggs  to  a  curd ;  then 


with  a  feather  anoint  the  place 
§ny  other  thinj 


it 


cure  without 

To 
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To  procure  the  Menfes. 

Hp  A  K  E  a  quarter  of  an  ounce  of  pure  myrrh 
-*•  made  into  fine  powder;  mix  it  with  three 
quarters  of  an  ounce  of  conferve  of  buglofs  flowers; 
two  days  before  your  expe&ation,  take  this  quantity 
at  four  times,  laft  at  night,  and  firft  in  the  morning ; 
drink  after  each  time  a  draught  of  poflet- drink  made 
of  ale,  white  wine  and  milk,  and  boil  in  it  fome  pen¬ 
nyroyal,  and  a  few  camomile  flowers. 

To  flop  Flooding. 

I  S  S  O  L  V  E  a  quarter  of  an  ounce  of  Venice 
treacle  in  four  fpoonfuls  of  water,  and  drop  in 
it  thirty  or  forty  of  Jones' s  di*ops ;  take  it  when  oc¬ 
casion  requires,  efpecially  in  child- bed. 

To  provoke  Urine  prefently  when  Jlopt . 

I  N  a  quart  of  beer  boil  a  handful  of  the  berries  of 
A  eglantine  till  it  comes  to  a  pint :  drink  it  off 
luke-warm. 

To  draw  up  the  Uvula . 

AK  E  ground-ivy,  and  heat  it  well  between 
two  tiles,  and  lay  it  as  warm  as  can  be  borne 
on  the  top  of  the  head.  The  blood  of  a  hare  dried 
and  drank  in  red  wine,  flops  the  bloody-flux,  tho’ 

ever  fo  fevere. 

Tor  a  Thrujh  in  Childrens  Mouths . 

A  L  E  a  hot  fea-coal,  and  quench  it  in  as  much 

.  *Pr*nS“ water  as  will  cover  the  coal ;  wafh  it 
with  this  live  or  fix  times  a  day. 

V  or  the  JJV : or  ms  in  Children  • 
TAKE ■  mithridate  and  honey,  of  each  a  penny- 
^  y°rt  l  mace  two  pennyworth  ;  melt 

fhanp  °f et  ^  an^  |Preac^  upon  leather  cut  in  the 
Pd*0  ,a  ^eart;  oil  of  favin  and  wormwood,  of 
u  c  rops ;  of  alum  and  faffron  in  powder,  of 

each 
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each  one  drachm  ;  rub  the  oils,  and  ftrew  the  pow¬ 
ders,  all  over  the  plaifter ;  apply  it,  being  warm’d, 
to  the  child’s  ftomach  with  the  point  upwards. 

For  a  TVeaknefs  in  the  Back  or  Reins . 

npAKE  an  ounce  of  Venice  turpentine,  wafh  it  in 
red  rofe  water,  work  it  in  the  water  till  it  is 
white ;  pour  the  water  from  it,  and  work  it  up  into 
pills  with  powder  of  turmerick  and  a  grated  nutmeg; 
you  may  put  a  little  rhubarb  as  you  fee  occafion  ; 
take  three  in  the  morning,  and  three  in  the  evening, 
in  a  little  fyrup  of  elder. 

For  the  Yellow  yaundice. 

MpAKE  a  handful  of  burdock-roots,  cut  them  in 
~  dices  to  the  cores,  and  dry  them  ;  half  a  handful 
of  the  inner  rind  of  barberries,  three  races  of  turme¬ 
rick  beat  very  fine,  three  or  four  tabes  of  the  whiteft 
goofe-dung  •,  put  all  in  a  quart  of  ftrong  beef ;  cover 
it  clofe,  and  let  it  infufe  in  the  embers  all  night ;  in 
the  morning  ftrain  it  off;  add  to  it  a  groat’s- worth 
of  faffron  ;  take  half  a  pint  at  a  time  firfl  and  laft. 

An  approved  Remedy  for  a  Cancer  in 

the  Breajl. 

A  K  E  off  the  hard  knobs  or  warts  which  grow 
**  on  the  legs  of  a  ftone-horfe  *, ,  dry  them  care¬ 
fully,  and  powder  them ;  give  from  a  fcruple  to  half 
a  drachm  every  morning  and  evening  in  a  glafs  of 
fack ;  you  muft  continue  taking  them  for  a  month  or 
fix  weeks,  or  longer,  if  the  cancer  is  far  gone. 

An  approved  Medicine  for  the  Stone , 

^pAKE  fix  pounds  of  black  cherries,  (lamp  them 
in  a  mortar  till  the  kernels  are  bruifed ;  then 
take  of  the  powder  of  amber,  and  of  coral  prepar’d, 
of  each  two  ounces :  put  them  with  the  cherries  into 

a  ftill. 


a  Drill,  and  with  a  gentle  fire  draw  off  the  water  3 
which  if  you  take  for  the  done,  mix  a  drachm  of  the 
powder  of  amber  with  a  fpoonful  of  it,  drinking 
three  or  four  fpoonfuls  after  it ;  if  for  the  palfy  or 
convulfions,  take  four  fpoonfuls,  without  adding  any 
thing,  in  the  morning  fading. 

-  4 

To  give  Fafe  in  Fits  of  the  Stone ,  and 

to  cure  the  Suppreffton  of  Urine 

which  ufually  attend  them . 

*"TpAKE  fnail-fiiells  and  bees,  of  each  an  equal 
quantity  ;  dry  them  in  an  oven  with  a  mode¬ 
rate  heat ;  then  beat  them  to  a  very  fine  powder,  of 
which  give  as  much  as  will  lie  on  afixpence,  in  a  quar¬ 
ter  of  a  pint  of  bean-flower  water,  every  morning, 
fading  two  hours  after  it :  continue  this  for  three  days 
together :  this  has  been  often  found  to  break  the 
done,  and  to  force  a  fpeedy  pafiage  for  the  urine. 

Directions  for  Painting 
Rooms  or  Pales , 

‘■w  y  '  - 

The  Price  of  Materials. 

t»  s»  cl  a 

One  hundred  weight  of  red-lead  —  o  18  o 
One  hundred  weight  of  white-lead  —  i  20 
Linfeed-oil  by  the  gallon  — .  —  o  3D 

A  fmall  quantity  of  oil  of  turpentine  is  fufficient, 

^  ^  red-lead  mud  be  ground  with  linleed-oil, 
and  may  be  ufed  very  thin,  it  being  the  priming 

or  frit  colouring ;  when  it  is  ufed,  fome  drying  oil 
mud  be  put  to  it.  5 

To 
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To  pi'epare  the  Drying-oil. 

t-pAKE  two  quarts  of  linfeed-oil,  put  it  in  a  fkillet 
or  fauce-pan,  and  put  to  it  a  pound  ®f  burnt 
amber ;  boil  it  for  two  hours  gently :  prepare  this 
without  doors,  for  fear  of  endangering  the  houfe  ; 
let  it  fettle  and  it  will  be  fit  for  ufe  *,  pour  the  clear 
off,  and  ufe  that  with  the  white-lead,  the  lees  or 
dregs  being  as  good  to  be  ufed  with  red-lead. 

For  the  fecond  Priming. 

A  K  E  a  hundred  weight  of  white-lead,  with  an 
equal  quantity  of  whiting  in  bulk,  but  not  in 
weight ;  grind  them  together  with  linfeed-oil  pretty 
ftiff ;  when  it  is  ufed  put  to  it  fome  of  the  drying- 
oil  above-mentioned,  with  a  fmall  quantity  of  oil  of 
turpentine :  this  is  not  to  be  laid  on  till  the  firft 
priming  is  very  dry. 

To  prepare  the  Putty  or  Pajle  to  Jlop  all 
^Joints  in  the  Pales  or  IV ood \  that  no 
Water  may  [oak  in. 

A  K  E  a  quantity  of  whiting,  and  mix  it  very 
ftiff  with  linfeed-oil  and  drying-oil,  of  each 
an  equal  quantity ;  when  it  is  fo  ftiff  it  cannot  be 
wrought  by  the  hand,  more  whiting  mull  be  added, 
and  beat  up  with  a  mallet  till  it  is  ftiffer  than  dough ; 
when  your  fecond  priming  is  dry,  flop  fuch  places 
as  require  with  this  putty  ;  and  when  the  putty  is 
fkinn’d  over,  that  is,  the  outfide  dry,  then  proceed 
and  lay  on  the  laft  paint  *,  which  is  thus  fo  be  pre¬ 
pared  :  take  of  the  belt  white-lead,  grind  it  very 
jftiff  with  linfeed-oil,  and  when  it  is  ufed  put  to  it 
fome  of  the  drying-oil,  and  fome  oil  of  turpentine  ; 
thus  will  the  work  be  finifhed  to  great  fatisfa£lion, 
for  it  will  be  more  clean  and  more  durable  that  it  can 
be  perform’d  by  a  houfe-painter,  without  you  pay 
confiderably  more  than  the  common  rates.  Repeat 
this  preparation  once  in  five  years^  and  it  will  pre- 

ferve 
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ferve  any  outworks  that  are  expofed  to  the  weathef 
time  out  of  mind.  But  for  rooms  or  places  within 
doors,  proceed  thus : 

The  Wainfcot  Colour  for  Rooms. 

\K7  HEN  you  mix  your  laft  paint,  add  to  your 
*  ^  white  lead  a  fmall  quantity  of  yellow  oker,  and 
ufe  it  as  above  dire&ed :  it  is  now  the  univerfal  fafhion 
to  paint  all  rooms  of  a  plain  wainfcot  colour  *,  and 
if  it  fhould  alter,  it  is  but  mixing  any  other  colour 
with  the  white  lead  inftead  of  yellow  oker :  there 
mull  be  bought  fix  chamber-pots  of  earth,  and  fix 
brulhes,  and  keep  them  to  what  they  belong  to. 

To  make  yellow  Varnijh . 

np  AKE  one  quart  of  fpirit  of  wine,  feven  ounces 
of  feed  lake,  half  an  ounce  of  fandarach,  a 
quarter  of  an  ounce  of  gum-anime,  and  one  drachm 
of  maftich ;  let  thefe  infufe  for  thirty  fix  or  forty 
hours :  drain  it  off,  and  keep  it  for  ufe  :  it  is  good 
for  frames  of  chairs  or  tables,  or  any  thing  black  or 
brown  *,  do  it  on  with  a  brufti  three  or  four  times, 
nine  times  if  you  polifh  it  afterwards,  and  a  day  be¬ 
tween  every  doing  •,  lay  it  very  thin  the  firft  and  fe- 
cond  time,  afterwards  fomething  thicker. 

To  make  'white  Varnifo. 

PT*  O  a  quart  of  fpirit  of  wine,  take  eight  ounces 
^  of  fandarach  well  wafhed  in  fpirit  of  wine  \ 
that  fpirit  of  wine  will  make  the  yellow  varnifh ; 
then  add  to  it  a  quarter  of  an  ounce  of  gum-anime 
well  pick’d,  hall  an  ounce  of  camphire,  and  a  drachm 
of  maftich  ;  fteep  this  as  long  as  the  yellow  varnifti* 
then  drain  it  out,  and  keep  it  for  ufe. 

To  boil  Plate. 

T  AKE  twelve  gallons  of  water,  or  a  quantity  ac¬ 
cording  to  your  plate  in  largenefs  or  quantity ; 
there  mud  be  water  enough  to  cover  it  ^  put  the 

water 


water  in  a  copper,  or  large. kettle  ;  and  when  it  boils 
put  in  half  apound  of  red  argol,  a  pound  of  common 
fait,  an  ounce  of  roch-alum  ;  firfi  put  your  plate  into 
a  charcoal -fire,  and  cover  it  till  it  is  red  hot ;  then 
throw  it  into  your  copper,  and  let  boil  half  an  hour  ; 
then  take  it  out,  and  'wafh  it  in  cold  fair  water,  and 
fet  it  before  the  charcoal-lire  till  it  is  very  dry. 


Dr.  MeadV  Receipt  for  the  Rite  of  a  . 

mad  Dog . 

E  T  the  patient  bleed  at  the  arm  nine  or  tfcn 
ounces  :  take  of  the  herb  called  in  Latin ,  Li- 
then  cinerus  tefreflris ,  in  Englijh ,  Ajh- coloured  ground \ 
liver-wort ,  cleaned,  dried,  and  powdered,  half  an 
ounce  ;  of  black  pepper  powdered,  two  drachms : 
mix  thefe  well  together,  and  divide  the  powder  into 
four  doles,  one  ot  which  rnufi  be  taken  every  morn¬ 
ing  falling,  for  four  mornings  fucceffively,  in  half  a 
pint  of  cows  milk  warm  :  after  thefe  four  dofes  are 
taken,  the  patient  mull  go  into  the  cold  bath,  or  a 
cold  fpring  or  river,  every  morning  falling,  for  a 
month;  he  mult  be  dipt  all  over,  but  not  Hay  in 
(with  his  head  above  water)  longer  than  half  a  mi¬ 
nute,  if  the  water  be  very  cold ;  after  this  he  mull  go  in 
three  times  a  week  for  a  fortnight  longer.  The  Lichen 
is  a  very  common  herb,  and  grows  generally  in  fandy 
and  barren  foils  all  over  England  ;  the  right  time  to 
gather  it  is  in  the  months  of  October  and  November. 


Another  for  the  Bite  of  a  mad  Dog ,  which 
has  cured  when  the  P  erf  on  was  dif or¬ 
dered ,  and  the  fait  Water  failed. 

npAKE  of  tormentihroots  an  ounce,  alfa  fcetida  as 
much  as  a  bean,  c  alt  or  four  pennyworth,  lig¬ 
num  aloes  two  pennyworth  ;  lleep  thefe  in  milk 
twelve  hours ;  boil  the  milk,  and  drink  it  falling,  be¬ 
fore  the  change  or  lull -moon,  or  as  oft  as  occalion. 

B  b  A  Receipt 
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A  Receipt  for  defroying  Bugs . 

TAKE  of  the  hlgheft  rectified  fpirit  of  wine  (viz- 
lamp-fpirits)  half  a  pint  ;  newly  diftilled  oif9 
or  fpirit  of  turpentine,  half,  a  pint  ;  mix  .them -toge¬ 
ther,  adding  to  it  half  an  ounce  of  camphire,  which 
will  diffolve  in  it  in  a  few  minutes  ;  lhake  them  well 
together,  and  with  a  piece  of  fponge,  or  a  brufh, 
dip  in  fome  of  it,  wet  very  well  the  bed  or  furniture 
wherein  thofe  vermin  harbour  or  breed,  and  it  will 
infallibly  kill  and  deftroy  both  them  and  their  nits, 
although  they  fwarm  ever  fo  much  ■;  but  then  the 
bed  or  furniture  mu  ft  be  well  and  thoroughly  wet 
with  it  (the  duft  upon  them  being  firft  brUfhed  and 
fhook  off)  by  which  means  it  will  neither  ftain,  foil, 
or  in  the  leaft  hurt,,  the  fineft  Elk  or  damafk  bed  that 
is.  The  quantity  here  ordered  of  this  curious,  neat, 
white  mixture  (which  cofts  about  a  (hilling)  will 
rid  any  one  bed  what  foe  ver,  though  it  fwarm  s  with 
bugs  •,  do  but  touch  a  live  bug  with  a  drop  of 
it,  and  you  will  find  it  to  die  inftantly.  If  any 
bug  or  bugs  fhould  happen  to  appear  after  once 
ufmg  it,  it  will  only  be  for  want  ©f  well  wetting 
the  lace,  of  the  bed,  the  foldings  of  the  linings 
or  curtains  near  the  rings,  or  the  joints  ©r  holes  in 
and  about  the  bed,  head-board,  &c.  wherein  the 
bugs  or  nits  neftle  and  breed  ;  and  then  their  being 
well  wet  again  with  more  of  the  fame  mixture,  which 
dries  in  as  fail  as  you  ufe  it,  pouring  fome  of  it  into 
the  joints  and  holes  where  the  fponge  or  brufh  can¬ 
not  reach,  will  never  fail,  abfolutely  to  deftroy  them 
all.  Some  beds  that  have  much  wood-work,  can 
hardly  be  thoroughly  cleared,  without  being  firft 
taken  down  ;  but  others  that  can  be  drawn  out,  or 

teat  you  can  get  well  behind,  to  be  done  as  it  fhould 
be,  may. 

Note ,  The  fmell  this  mixture  occafions,  will  be 
ail  gone  in  two  or  thred-days,  which  yet  is  very 
5  wholefome 
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wholefome,  and  to  many  people  agreeable  ;  you 
mu  ft  remember  always  to  fhake  the  mixture  together 
very  well  whenever  you  ufe  it,  which  muft  be  in  the 
day  time,  not  by  candle  light,  left  the  fubtilty  of  the 
mixture  fhould  catch  the  flame  as  ypu  are  ufing  it* 
and  occafion  damage.  . . 

An  infallible  Receipt  to  defray  Bugs. 

O  every  ounce  of  quickfilver  put  the  whites  of 
***  five  or  fix  eggs  ;  mix  them,  and  beat  them 
well  together  in  a  wooden  difii  with  a  brufh,  till  the 
globules  of  the  quickfilver  are  but  juft  perceptible  ; 
then,  after  having  taken  the  bedftead  to  pieces,  and 
brufhed  it  very  clean  from  the  duft  and  dirt  (without 
wafhing)  rub  into  all  the  cracks  and  joints  the  above 
mixture,  letting  it  dry  on  ;  nor  muft  the  bedftead 
be  wafhed  at  any  time  afterwards :  by  the  firft  appli¬ 
cation  they  will  in  moft  places  be  deftroy’d  ;  if  not* 
a  fecond  will  not  fail  deftroying  them  intirely. 

An  excellent  Way  of  Wafhing^  to  fave 
Soap ,  and  whiten  Cloaths. 

^T1  A  K  E  a  butter  tub,  or  one  of  that  fize,  and, 
^  with  a  gimblet,  bore  holes  in  it  about  half 
way  ;  put  into  your  tub  fome  clean  ftraw,  and  over 
that  about  a  peck  of  wood  allies  r  fill  it  with  cold 
water,  and  fet  it  into  another  veflel  to  receive  the 
water  as  it  runs  out  of  the  holes  of  the  tub  ;  if  it  is 
too  ftrong  a  lye,  add  to  it  fome  warm  water  ;  walh 
your  linen  in  it,  llightly  foaping  the  cloaths  before 
you  walh  them ;  two  pounds  of  foap  will  go  as  far 
as  fix  pounds,  and  make  the  cloaths  whiter  and 
cleaner,  when  you  by  experience  have  got  the  right 
way  :  if  it  is  too  ftrong  for  the  hands,  make  it 
weaker  with  water. 

'  B  b  2  5T0 


To  take  Mildew  out  of  Linen. 

TAKE  foap,  and  rub  it  on  very  well ;  then  fcrape 
chalk  very  fine,  and  rub  that  in  well,  and  lay* 
it  on  the  grafs  ;  as  it  dries,  wet  it  a  little  ;  and  at 
once  or  twice  doing  it  will  come  out. 


An  infallible  cure 


f~\  F  all  the  difeafes  incident  to  mankind,  there  is 
^  none  fo  fhocking  to  our  nature  as  the  bite  of 
a  mad  dog  :  and  yet  as  terrible  as  it  is,  we  have 
known  inftances,  of  thofe  who  chofe  rather  to  hazard 
the  word  effects  of  it,  and  to  die  the  word  of  deaths, 
than  to  follow  the  advice  of  their  phyficians,  by 
making  ufe  of  the  known  fpecific  of  dipping  in  the 
fea,  or  fait- water.  It  is  for  the  fake  of  people  of  this 
unhappy  temper,  who  may  have  the  misfortune  to 
be  bit,  and  of  thofe  who  may  have  cattle  that  are  fa, 
that  we  publifh  the  following  receipt,  which  has 
been  frequently  made  ufe  of  in  a  neighbouring 
country,  and  (as  the  gentleman  who  communicated 
it  fays)  was  never  known  to  fail. 

Take  the  leaves  of  rue,  picked  from  the  dalles 
and  bruifed,  fix  ounces  ;  garlick  picked  from 
the  dalks  and  bruifed,  Venice  treacle  or  mithridate, 
and  fcrapings  of  pewter,  of  each  four  ounces  ;  boil 
all  thefe  over  a  flow  fire  in  two  quarts  of  ale,  till 
one  pint  is  coniumed  ;  keep  it  in  a  bottle 'clofe  flop¬ 
ped,  and  give  of  it  nine  fpoonfuls  to  the  perfon 
warm  feven  mornings  fucceffively,  and  fix  to  a  dog, 
to  be  given  nine  days  after  the  bite  ;  apply  fame  of 
the  ingredients,  to  the  part  bitten. 

N.  B.  This  receipt  w'as  taken  out  of  Cathorp 
enurch  in  Lincclnjhire ,  the  whole  town  almod  being 
bitten,  and  not  one  perfon  who  took  this  medicine 
but  was  cured. 
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Another  for  the  fame. 


TAKE  the  fhells  of  oyfters,  and  calcine  the 
white  or  inner  part -of  them';  when  thorough¬ 
ly  calcined,  which  may  be  done  either  in  an  oven  or 
a  crucible,  beat  them  to  a  fine  powder  in  a  mortar : 
that  powder  muft  alfo  be, -lifted  through  a  fine  fieve  : 
when  all  this  is  done,  put  *  fix  gros  of  the  powder 
into  a  pint  .of  right  neat  white  wine  ;  and  let  the 
patient  drink  it  off,  without  taking  any  other  thing, 
of  any  kind  whatever,  until  at  leaft  three  hours  after¬ 
wards  ;  and  by  all  means  not  to  touch  butter,  or 
any  thing  that  is  oily,  during  the  time  of  cure. 
The  next  day  he  mull  take  four  gros  of  the  fame 
powder  in  the  aforefaid  quantity  of  wine.,  and  the 
third  day  two  gros,  kill  faffing  three  hours  after¬ 
wards  ;  and  then  the  cure  is  completed. 


A  K  E  of  Venice-  treacle  half  a  drachm,  powder 


4-  of  fnake*  root  twelve  grains,  powder  of  faffron 
fix  grains,  volatile  .fait  of.hartfhorn  four  grains,  fy- 
rup  of  cloves  a  fufficient  quantity  to  make  it  into  a 
bolus  ;  to  be  taken  going  to  reft,  drinking  a  large 
draught  of  warm  mountain  whey  after  it. 

N.  B.  Thofe  who  cannot  afford  mountain  whey, 
may  drink  treacle  pofiet.  To  fuch  conftitutions  as 
c5an,npt  be  provoked  to  lweat,  opening  .a  vein,  or  a 
gentle  purge,  will  be  of  great  fervice. 

*  Eight  Gros  makes  a  Trench  Ounce,  which  our  Apotheca¬ 
ries  know  how  to  adjuft  to  their  own. 
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BROTHS,  &C.  for  the  SICK. 


To  make  Broth  of  a  Calf's  Head. 

TAKE  half  a  calf’s-head,  without  the  brains 
A  and  tongue,  walh  it  clean,  cut  it  to  pieces* 
put  it  into  a  gallon  of  water,  fet  it  over  a  flow  fire. 
When  the  fcum  rifes  fldrn  it  clean,  and  put  in  one 
ounce  of  ivory  fhavings,  one  drachm  of  mace,  one 
nutmeg  fliced.  Boil  it  till  half  is  confumed,  and 
then  ftrain  it.  Drink  three  pints  a  day,  either  with 
fugar  or  a  little  fait. 

To  make  Broth  of  a  Knuckle  or  Sera? 

of  Keal 

✓  v  k .  .  .x 

Y  AK  E  anf  Part  a  knuckle  Or  ferag  of  veal, 
put  it  into  a  pot  with  as  myich  Water  as  will 
cover  it,  one  ounce  of  hartfhorn  fhavings,  half  an 
ounce  of  vermicelli,  two  blades  of  mace,  and  three 
cloves  j  boil  it  an  hour  and  a  half.  If  the  patiehf 
be  coftive,  boil  in  it  a  quarter  of  a  pound  of  cut-3 
rants,  and  iweeten  it  with  Lijhoyi  fugar. 


To  make  a  Jlr eng thening  Drink  for  vefy 

weak  Perfons . 

T  AKE  pne pound  of  filver-bellied  eels ;  cleanfe 

into  I “  them  intofmall  pieces,  put  them 

r'„  PDt  five  quarts  of  water,  one  ounce  of 
fuf  nfr  CUI  °f  kread,  a  top  of  mint,  a  fmall  hand- 
L'  P!in"ryf  Va  frashm  of  mace,  as  much  nut. 

is  corfumrHfmn  ft',Ck  °J  cinnamon  5  boil  « till  half 
15  conlumed.  Drmk  of  it  as  often  as  thirfly. 

T® 
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To  make  Chicken  Broth \ 

TAKE  a  chick  juft  killed,  bruife  it,  put  it  into 
a  fauce-pan  with  five  quarts  of  water,  a  blade 
or  two  of  mace,  a  fmall  piece  of  lemon-peel,  one 
fpoonful  of  ground  rice  *  boil  it  till  but  two  quarts 
remain. 

To  make  Water  Gruel. 

TAKE  a  large  fpoonful  of  oatmeal,  and  a  pint 
of  water  ;  mix  them  together,  fet  it  on  the 
fire,  and  let  it  boil  for  fome  time,  ftirring  it  often  ; 
-then  ftrain  it  through  a  fieve,  and  add  to  it  a  good 
piece  of  butter,  and  a  little  fait,  ftirring  it  conftanr- 
iy  with  a  fpoon,  till  the  butter  is  melted. 

To  make  Chicken  Water. 


TAKE  a  cock  or  large  fowl,  ftrip  off  its  {kin, 
and  bruife  it  with  a  rolling-pin.  Then  put  it 
into  a  fauce-pan  with  two  quarts  of  water,  a  cruft  of 
bread,  and  an  ounce  of  French  barley.  Let  it  boil 
till  half  the  water,  is  evaporated,  then  ftrain  it  off, 
and  feafon  it  with  fait. 

To  make  Barley  Water. 


TAKE  a  pound  of  pearl-barley,  and  two  quarts 
of  water  ;  let  it  boil  half  an  hour  j  then  ftrain 
off  the  barley,  and  throw  away  the  water  ;  put  the 
barley  into  three  pints  of  freih  water,  and  boil  it  till 
it  c'brfies  to  a  quart  •,  ftrain  it  off,  and  fweeten  it  to 
your  palate,  adding  to  it  two  fpoonfuls  of  white 
wine,  or  milk. 

To  make  Seed  Water. 


TAKE  of  coriander-feed, carraway-feed,  cubebs, 
fweet  fennel-feed,  and  anifeed,  of  each  half 
an  ounce,  bruife  them  and  boil  them  in  a  quart  of 
water  ;  ftrain  it,  brew  it  up  with  the  yolk  of  an  egg, 
and  add  to  it  a  little  fack  and  double  refined  fugar. 

B  4  ,  Fq 
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To  make  White  Caudle. 

^TAK.E  four  fpoonfuls  of  oatmeal,  two  blades 
of  mace,  a  piece  of  lemon-peel,  cloves  and 
ginger  of  each  one  quarter  of  an  ounce  ;  put  thefe 
into  tv/o  quarts  of  water,  and  let  it  boil  about  an 
hour,  (lining  it  often  ;  then  (train  it  out,  and  add 
to  every  quart  half  a  pint  of  wine,  fome  grated  nut¬ 
meg  and  fugar. 

To  maize  Brow it  Caudle . 

HP  AKE  fix  fpoonfuls  of  oatmeal,  a  bit  of  lemon  - 
peel,  and  two  or  three  blades  of  mace,  put 
them  into  two  quarts  of  water^Jet  it  boil  as  before, 
and  (train  it.  Then  add  to  it  a  quart  of  (tale  beer, 
not  bitter,  and  fome  fugar  \  let  it  boil,  and  then  put 
to  it  a  pint  of  white  wine. 

To  make  the  PeEloral  Drink* 

qF*  AKE  of  China  root  one  ounce,  farfaparilla^ 
comfry,  and  liquorice,  of  each  half  an  ounce, 
orrice  and  elecampane,  of  each  one  quarter  of  an 
ounce,  yellow  and  red  faunders,  of  each  two 
drachms,  anifeeds  one  drachm,  JVLalaga  raifins  half 
a  pound  ;  boil  thefe  in  a  gallon  of  fpring-  water,  till 
fah  is  evaporated,  and  then  (train  it  off,  and  fweeten 
it  with  fyrup  of  maiden- hair. 


To  make  artificial  Ajjes  Milk . 

^  ^  ^  °f  pearl-barley  two  ounces,  of  eringo- 
root,  and  China  root,  of  each  one  ounce, 
Japan  earth  one  drachm,  white  maiden-hair  and  ho¬ 
ney  ol  each  one  ounce,  ten  (hails  bruifed ;  boil  thefe 

autC  Tm-Qf  WfeT  tdl  ha!f  be  wafted-  Drink  a 
5r  r  ’  a  Plnt.,g  p’  mixed  with  an  equal  quan- 
;;.,y  or  warm  mnk  from  the  cow,  and  fweetened 

*  fyruP  °*  ba!lam  of  Tolu ,  morning  and  night, 
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To  make  Bread  Jelly. 

pfp  A  K  E  a  dale  penny-loaf,  lay  it  in  cold  water 
till  thoroughly  foaked,  half  an  ounce  of  ifinglafs 
pulled  in  fmali  pieces,  and  foaked  twelve  hours  in 
water,  put  thefe  in  a  fauce-pan  with  a  gallon  of 
water,  a  quarter  of  an  ounce  of  mace  and  nutmegs, 
a  race  of  ginger  *,  boil  it  till  you  find  it  will  jelly, 
which  you  may  know  by  dropping  fome  in  a  plate 
till  cold.  Then  drain  it,  and  drink  a  quarter  of  a 
pint  of  it  twice  a  day,  either  mixed  with  white  wine* 
I'weetened  with  fugar,  or  milk. 

To  boil  Sego. 

» 

Hp  A  K  E  two  fpoonfuls  of  fego,  boil  it  gently  in 
a  pint  and  a  half  of  water  till  thick,  ftirring 
it  often  ;  then  take  it  off,  and  add  to  it  a  little  wine, 
fugar,  a  bit  of  cinnamon,  candied  ginger,  and 
grated  nutmeg. 

7o  boil  a  Chicken. 

\%J  HEN  you  have  picked  and  wafhed  your 
■  *  chickeh  clean,  put  it  into  a  fauce-pan  with 
.cold  water,  a  little  parfley,  and  fet  it  on  the  fire  ;  a 
quarter  of  an  hour  will  boil  it.  Then  take  a  piece  of 
bread  and  boil  it  in  a  fmali  iauce-pan  till  the  water 
becomes  as  thick  as  cream,  drain  it  off,  and  mix  it 
with  the  parfley  chopped  fmali,  adding  to  it  a  bit  of 
gutter,  and  a  little  fait,  and  ferve  it  up. 


».'C  .  *'•  ^  IJ 

SUP  P  L  E  M  E  N  T 

,  T  O  T  H  E  ; 

Compleat  Housewife. 


A  full  Difcovery  of  the  Medicines  given 
we  Joanna  Stephens,  for  the 
Cure  of  the  Stone  and  Gravel ;  and  a 
particular  Account  of  my  Method  of 
preparing  and  giving  the  fame. 

MY  medicines  are  a  powder,  a  decocftion,  and 
pills.  The  powder  confifts  of  egg-fhells  and 
fnails  both  calcin’d. 

The  deco&ion  is  made  by  boiling  fome  herbs  (to¬ 
gether  v/ith  a  ball  which  confifts  of  foap,  fwines- 
creffes  burnt  to  a  blacknefs,  and  honey)  in  water. 

•The  pills  confift:  of  fnails  calcin’d,  wild  carrot  - 
feeds,  burdock- feeds,  afhen  keys,  hips  and  haws, 
&11  burnt  to  a  blacknefs,  foap  and  honey. 

^he  Powder  is  thus  prepared : 

;  Take  hens  egg-fhells,  well  drained  from  the 
whites,  dry  and  clean  ;  crufh  them  fmall  with  the 
hands,  and  fill  a  crucible  of  the  twelfth  fize  (which 
contains  nearly  three  pints)  with  them  lightly,  place 
it  in  the  fire,  and  cover  it  with  a  tile ;  then  healp 
coals  over  it,  that  it  may  be  in  the  midft  of  a  very 

ftrong 
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ftrong  clear  fire  till  the  egg-fhells  be  calcin’d  to  & 
grayifh  white,  and  acquire  an  acrid  fait  tafte ;  this 
will  take  up  eight  hours  at  lead.  After  they  are 
thus  calcin’d,  put  them  into  a  dry  clean  earthen  pan, 
which  mud  not  be  above  three  parts  full,  that  there 
may  be  room  for  the  fwelling  of  the  egg  fhelJs  in 
flacking.  Let  the  pan  dand  uncover’d  in  a  dry  room 
for  two  months  and  no  longer ;  in  this  time  the  egg-* 
flie  1 1  s  will  become  of  a  milder  tafte,  and  that  part 
which  is  diffidently  calcin’d  will  fall  into  a  powder 
of  fuch  a  finenefs  as  to  pafs  through  a  common  hair 
fieve,  which  is  to  be  done  accordingly. 

In  like  manner,  take  garden  fnaiis  with  their  £hells, 
dean’d  from  the  dirt,  fill  a  crucible  of  the  fame  fize 
with  them  whole,  cover  it,  and  place  it  in  a  fire,  as 
before,  till  the  fnaiis  have  done  fmoaking,  which 
will  be  in  about  an  hour,  taking  care  that  they  do 
not  continue  in  the  fire  after  that.  They  are  then  to 
be  taken  out  of  the  crucible,  and  immediately  rubb’d 
in  a  mortar  to  a  fine  powder,  which  ought  to  be  of 
a  very  dark  gray  colour. 

Note,  If  pi- cod  be  made  ufe  of  \  it  will  be  proper , 
in  order  that  the  fire  may  the  fooner  burn  clear  on 
the  top ,  that  large  cinders ,  and  not  frejh  coalsi  be 
placed  upon  the  tiles  which  cover  the  crucibles . 

Thefe  powders  being  thus  prepar’d,  take  the  egg- 
fhell  powder  of  fix  crucibles,  and  the  fnail  powder 
of  one,  mix  them  together,  rub  them  in  a  mortar, 
and  pafs  them  thro’  a  cyprefs  fieve.  This  mixture 
is  immediately  to  be  put  up  into  bottles,  which  muft 
be  clofe  ftopt,  and  kept  in  a  dry  place  for  ufe*  I 
have  generally  added  a  fmall  quantity  of  fwines- 
crefies  burnt  to  a  blacknefs,  and  rubb’d  fine  y  but 
this  was  only  with  a  view  to  difguife  it. 

The  egg-fhells  may  be  prepared  at  any  time  of 
the  year,  but  it  is  beft  to  do  them  in  fummer.  The 
fnaiis  ought  only  to  be  prepared  in  May ,  June>  July v 

and 
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and  Augufi ;  and  I  efteem  thofe  beft  which  are  done 
in  the  hr  it  of  thefe  months. 

The  Decoction  is  thus  prepared : 

Take  four  ounces  and  a  half  of  the  beft  Alt  cant 
foap,  beat  it  in  a  mortar  with  a  large  fpoonful  of 
fwines-creffes  burnt  to  a  blacknefs,  and  as  much  ho¬ 
ney  as  will  make  the  whole  of  the  confidence  of 
pafte.  Let  this  be  form’d  into  a  ball. 

Take  this  ball,  and  green  camomile,  or  camo¬ 
mile  flowers,  fweet  fennel,  parlley,  and  burdock 
leaves,  of  each  an  ounce ;  (when  there  are  not  greens, 
take  the  fame  quantity  of  roots)  cut  the  herbs  or 
roots,  dice  the  ball,  and  boil  them  in  two  quarts  of 
foft  water  half  an  hour;  then  drain  it  off,  and 
fweeten  it  with  honey. 

The  Pills  are  thus  prepared : ' 

V 

Take  equal  quantities  by  meafure,  of  fnails  cal¬ 
cin'd  as  before,  of  wild  carrot-feeds,  burdock -feeds, 
afhen-keys,  hips  and  haws,  all  burnt  to  a  blacknefs* 
or,  which  is  the  fame  thing,  till  they  have  done 
frnoaking :  mix  them  together,  rub  them  in  a  mor¬ 
tar,  and  pafs  them  thro'  a  cyprefs  fieve.  Then  take 
a  large  fpoonful  of  this  mixture,  and  four  ounces  of 
the  beft  Alicant  foap,  and  beat  them  in  a  mortar 
with  as  much  honey  as  will  make  the  whole  of  a 
proper  confidence  for  pills ;  flxty  of  which  are  to  be 
made  out  of  every  ounce  of  the  cpmpofition. 

The  Method  of  giving  thefe  Medicines  is  as  follows. 

When  there  is  a  done  in  the  bladder  or  kidneys, 
the  powder  is  to  be  taken  three  times  a  day,  viz.  in 
the  morning  after  breakfaft,  in  the  afternoon  about 
five  or  fix,  and  going  to  bed.  The  dole  is  a  drachm 
avoirdupois,  or  fifty  fix  grains,  which  is  to  be  mixt 
in  a  large  tea  cup  full  of  white  wine,  cyder,  or  fmalf 
punch ;  and  half  a  pint  of  the  deception  is  to  be% 
drank,  either  cold  or  milk-warm,  after  every  dofe. 

Thefe 


i 
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Thefe  medicines  frequently  caufe  much  pain  at 
firft  •,  in  which  cafe  it  is  proper  to  give  an  opiate,' 
and  repeat  it  as  often  as  there  is  occafion. 

if  the  perfon  be  coftive  during  the  ufe  of  them, 
let  him  take  as  f  much  lenitive  eledfuary,  or  other 
laxative  medicine,  as  may  be  fufficient  to  remove 
that  complaint,  but  not  more  :  for  it  mult  be  a 
principal  care,  at  all  times,  to  prevent  a  loofenefs,. 
which  would  carry  off  the  medicines  y  and;  if  this 
does  happen,  it  will  be  proper  to  increafe  the  quan¬ 
tity  of  the  powder,  which  is  aftringent  ;  or  jeffen 
that  of  the  decodfion,  which  is  laxative ;  or  take 
feme  other  fuitabie  means,  by  the  advice  of  phyfi- 
cians.  :T  '•  :  '*r  - 

During  the  ufe  of  thefe  medicines,  the  perfon 
ought  to  abflain  from  fait  meats,  red  wines-  and 
milk,  drink  few  liquids,  and  ufe  little  exercife,'  that 
fo  the  urine  may  be  the  more  ffrongly  impregnated 
with  the  medicines,  and  the  longer  retained  in  the 
bladder. 

If  the  ftomach  will  not  bear  the  deeddtion,  aTi&th 
part  of  the  ball  made  into  pills  muff  be  taken  after 
every  dofe  of  the  powder. 

Where  the  perfon  is  aged,  of  a  weak  conftitution, 
or  much  reduced  foy  lois  of  appetite  or  pain,  the 
powder  muft  have  a  greater  proportion  of  the  cal¬ 
cin’d  fnails,  than  according  to  the  foregoing  direc¬ 
tion  *,  and  this  proportion  may  be  increafed  luitably 
to  the  nature  of  the  cafe,  till  there  be  equal  partsaof 
the  two  ingredients.  The  quantity  alfo  of  both  pow¬ 
der  and  decoffi(5n  may  be  lelfened  for  the  fame  re.a- 
fons.  But  as  fo.on  as  the  perfon  qan  bear  it,  he  fhould 
take  them  in  the  above  mentioned  proportion  and 
quantities.  >  -  * 

Inffead  of  the  herbs  and  roots  before  mentioned, 
I  have  fometimes  ufed  others,  as  mallows,  irtapCh- 
mallows,  yarrows  red  and  white,  dandelion,  water 
creiles,  and  horfe-radifh  root,  but  do  not  know ‘of 
any  material  difference. 

-  *  This 


Thi'S  is  my  manner  of  giving  the  powder  and 
deco6tion.  As  to  the  pills,  their  chief  ufe  is  in  fits 
of  the  gravel,  attended  with  pain  in  the  back  and 
vomiting,  and  a  fupprefiion  of  urine  from  a  flop- 
page  in  the  ureters.  In  thefe  .cafes,  the  perfon  is  to 
take  five  pills  every  hour,  day  and  night,  when  a- 
wake,  till  the  complaints  are  removed.  They  will 
alfo  prevent  the  formation  of  gravel  and  gravel- 
ftones  in  conftitutions  fubjeft  to  breed  them,  if  ten 
or  fifteen  be  taken  every  day. 

June  1 6 ,  1739*  J.  Stephens. 

N.  B.  Mrs.  Stephens  received  five  thoufand  pounds 
reward  on  her  medicine  having  been  tried  and  ap¬ 
proved,  March  17,  1739-40.  See  London-Gazettey 
March  23,  1739-4©. 


A  certain  Cure  for  the  Dropfy ,  if  taken 

at  the  beginning  of  the  Difemper . 

A  K  E  the  ftems  that  grow  from  the  flick  or 
root  of  the  artichoke,  pluck  off  the  leaves, 
and  bruife  only  the  ftems  in  a  marble  mortar ;  to  a 
quart  of  juice  put  a  quart  of  Madeira  or  Mountain 
wine,  (training  the  juice  through  a  piece  of  muflin  : 
let  the  patient  take  a  wine  glafs  of  it  fading,  and 
another  juft  before  going  to  bed,  continuing  till  the 
cure  is  compleated.  N.  B.  This  cured  a  fon  of 
Dr.  Moore ,  late  biihop  of  Ely  (who  had  the  advice 
of  feveral  phyficians  to  no  effect)  and  from  whom  I 
had  the  receipt. 


For  the  Rheumatifm. 

1 1 1  A  K  E  one  handful  of  garden  fcurvy-grafs 
pick’d,  two  fpoonfuls  of  muftard-feed  bruifed, 
~two  final!  flicks  of  horfe-radifh  fliced,  half  an  ounce 
.of  winter  bark  fliced  *,  fteepthefe  ingredients  in  a  quart 
of  mountain  wine  three  hours  before  you  take  it, 
which  muft  be  three  times  a  day ;  at  eight,  eleven, 

and 


and  five,  if  your  ftomach  will  bear  it  *,  if  not,  then 
twice  only,  viz.  at  eight  and  five,  eating  and  drink¬ 
ing  nothing  after  it  for  two  hours  at  leaft ;  you  are 
to  take  a  quarter  of  a  pint  at  a  time,  which  you  muft 
fill  up  out  of  another  quart  of  the  fame  wine }  and  f© 
continue  drinking  till  both  bottles  are  emptied. 


A  rejloraiive  Jelly  for  any  one  inclining 

to  a  Confumpiion .  • 

A  K  E  four  ounces  of  hartfhorn-ihavings,  two 
**  ounces  of  eringo-root,  one  ounce  of  ifinglafs, 
two  vipers,  one  pint  of  fn ails  \  .the  fnails  being 
wafhed  and  bruifed,  put  all  thefe  into  three  quarts 
of  pump- water,  let  them  fimmer  till  it  comes  .to 
three  pints,  then  ilrain  it  off,  and  add  the  juice  of 
two  Seville  oranges,  half  a  pound  of  white  fugar- 
candy,  and  one  pint  of  old  rhenifh  wine ;  drink  a 
quarter  of  a  pint  falling,  and  the  fame  quantity  an 
hour  before  dinner  time.  %  v  -  *  ^  > 


For  the  Bloody-Flux. 


'T'  A  K  E  fome  gariick,  prefs  out  a  fpoonful  or 
:  ■  two,  warm  it  pretty  hot,  then  dip  a  double 
rag  in  it,  lay  it  upon  the  navel,  let  it  lie  till  it  is 
Cold  ;  then  repeat  it  two  or  three  times,  it  cures  im¬ 
mediately.  By  this  I  cured  a  gentleman,  who  had 
tried  feveral  other  things  without  fuecefs,  S.  C. 

For  the  Choliek. 


¥  E  T  the  patient,  when  they  find  any  fymptoras 
^  of  a  fit,  take  a  pint  of  milk  warm,  put  into  it 
four  fpoonfuls  of  brandy,  and  eat  it  up,  and  fo  let 
them  take  it  any  other  time,  if  they  are  fubjefl  to 
that  diftemper,  it  will  prevent  the  fit.  This  cured 
Mr.  Blundel  of  Hampftead ,  after  he  had  the  advice 
of  feveral  other  phyfician,  and  had  been  at  the  Bath 
without  fuccefs. 


«*v 
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A  Supplement  to 


For  an  inveterate  Loofenefs. 

TAK  E  a  piece  of  bread  of  the  bignefs  of  a  crown 
piece,  toail  it  hard  on  both  Tides,  then  put  it  into 
a  quarter  of  a  pint  of  French  brandy,  let  it  foak  till 
it  is  loft,  then  eat  the  bread  and  drink  the  brandy 
at  night  going  to  bed ;  this  mull  be  taken  thrice. 
This  cured  a  near  relation  of  mine  who  had  try’d  fe* 
veral  other  things  before  to  no  purpofe.  S.  C . 

For  Dimnefs  of  Sight  and  fore  Eyes . 

nn  A  K  E  eyebright,  fweet  marjoram  and  betony 
dry’d,  of  each  a  like  quantity,  the  fame  quan¬ 
tity  of  tobacco  as  of  all  the  reft,  take  it  in  a  pipe  as 
you  do  tobacco  for  fome  time^  and  take  of  the  right 
Portugal  fnuff,  put  it  into  the  corner  of  your  eyes 
morning  and  night,  and  take  it  likewife  as  fnuff. 
This  cured  Judge  Ayres ,  Sir  Edward  Seymour ,  and 
Sir  John  Houhlon ,  that  they  could  read  without  fpec- 
tacles,  after  they  had  ufed  them  many  years,  S.  C . 


For  the  Piles ,  a  prefent  Remedy. 

N  O  I  N  T  the  part  with  ointment  of  tobacco. 
This  cured  an  acquaintance  of  mine,  who 
told  it  me  himfelf.  S.  C.  , 

For  a  Pleurijy . 

ET  the  patient  bleed  pletifully,  then  drink  off 
a  pint  of  fpring  water,  with  30  drops  in  it  of 
fpirit  of  fai-armoniac  •,  this  mnft  be  done  as  foon  as 
the  party  is  feized.  Approved  by  myfelf.  S.  C. 

For  a  Fertian  Ague 5  a  never -failing 

*Tp  AKE  ftone  brimftone  finely  powder’d,  as  much 
as  will  lie  upon  half  a  crown,  in  a  glafs  oi  white 
wine,  about  an  hour  before  the  fit  comes ;  it  cures  at 
twice  taking.  This  I  had  from  one  that  had  cured 
fcores  with  it,  and  it  never  failed  once. 


For 
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For  a  Quinfey  or  Swelling  in  the  Throaty 

fo  that  the  Patient  camiot  fwallow. 


*~|p  A  K  E  a  toad  of  houfhold  bread,  as  big  as  will 
cover  the  top  of  the  head,  well  bak’d  on  both 
fides,  foak  it  in  right  French  brandy;  let  the  top  of  the 
head  be  lhav’d,  then  bind  it  on  with  a  cloth ;  if  this  be 
done  at  night  going  to  bed,  it  will  cure  before  morn- 
ing,  as  I  myfelf  have  had  experience  of.  S.  C. 


For  a  Rheumatifm. 

T  E  T  the  patient  take  fpirit  of  hartfhorri  morning 
and  evening,  beginning  with  twenty  five  drops 
in  a  glafs  of  fpring  water,  increafing  five  every  day 
till  they  come  to  fifty,  to  be  continued  for  a  month, 
if  not  well  fooner.  By  this  I  cured  a  woman  that 
had  this  diftemper  to  fo  great  a  degree,  that  fhe  was 
dwelled  in  her  head  and  limbs  that  ihe  could  not  lift 
her  hand  to  her  head  ;  but  taking  this,  in  three  days 
was  much  better,  and  in  three  weeks  time  went  a- 
broad  perfe£tly  well,  and  has  continued  fo  now  for 
above  ieven  years.  S.  C. 


1  .  '<  f  M  .« 

To  Jlop  Bleeding  at  the  Nofe ,  or  elfewhere , 


'T'  A  K  E  an  ounce-bottle,  fill  it  half  full  of  water, 
“*■  put  into  it  as  much  Reman  vitriol  as  will  lie 
upon  the  point  of  a  knife  ;  let  the  part  bleed  into  it5 
it  will  ftop  it  in  an  inftant. 


For  Convuljion  Fits  in  Children . 


HpAKE  afla  foetida  and  wood- foot,  of  each  one 
ounce,  infufe  them  in  a  pint  of  French  bran* 
dy;  give  a  child  in  the  month  three  or  four  drops 
in  breaft  milk,  or  black  cherry  water,  foon  after  it 
is  born,  and  continue  it  two  or  three  times  a  day  for 
a  week* 

C  'e  T& 


A  Supplement  to 
‘J o  prevent  Convuljions  in  Children. 

TAKE  ten  grains  of  coral  finely  powder’d,  give 
it  in  breaft-milk  or  black  cherry- water,  it  pre¬ 
vents  their  having  any  convulfion  fits. 

iik  '  ...  1  * 

-  For  the  Gout  in  the  Stomachy  Dr.- 
Lower’j  co?iJlant  Remedy. 

TAKEkof  Venice  treacle  one  drachm,  Gafcoigtf s 
powder  half  a  drachm,  fyrup  of  poppies  as 
much  as  is  fufficient  to  make  it  into  a  bolus ;  let  the 

v  — 

patient  take  it  going  to  bed. 

For  an  inveterate  Head-ach. 

TAKE  juice  of  ground-ivy,  and  fnuffit  up  the 
nofe,  it  not  only  eafeth  the  moft  violent  head- 
ach  for  the  prefent,  but  taketh  it  quite  away.  This 
cured  one  that  had  been  afflicted  with  it  many  years, 
and  by  the  ufe  of  it,  it  immediately  cured  him,  and 
it  never  returned. 

K.  *  '  *  ‘  <  ’  *  I 

*  For  the  Jaundice. 

-HP  AKE  the  juice  of  the  leaves  of  artichoke 
l  plants,  put  it  into  a  quart  of  white  wine  ;  take 
jthree  or  four  fpoonfuls  in  the  morning  fading,  and 
lour  in  the  afternoon. 

For  the  Piles . 

TTAKE  the  duck-meat  that  lies  upon  ponds  and 
y  ditches,  let  it  lie  till  it  be  dry,  then  lay  it  to 
the  part  ;  it  cures  prefently. 

For  an  AJlhma. 

riP AKE  of  virgins  honey  one  fpoonfuJ,  mix  in 
V  clS  muca  tofin  as  will  lie  upon  a  half  crown, 
xmeiy  powder  d ;  let  the  patient  take  it  in  the  morn- 
ing,  an  hour  before  breakfaft,  and  again  at  night, 

an  hour  after  fupper  }  this  muft  be  continued  a 
month. 


Tloe  Comp le at  Houfewife. 
For  an  inveterate  Cough. 


A  K  E  of  Sperma  Ceti  (called  by  the  common 
-*■  people,  Parma  citty )  one  fcruple  *,  put  it  into 
the  yolk  of  a  new-laid  egg  raw,  fup  it  up  in  the 
morning  fading  ;  it  cures  at  once  taking.  Approved 
by  feveral  of  my  acquaintance,  whom  I  knew  it  to 
cure.  S.  C. 


To  cure  Blindnefs ,  when  the  Caufe  pro¬ 
ceeds  from  ’within  the  Eye. 

A  K  E  a  double  handful  of  the  top  leaves  of 
falary,  and  a  fpoonful  of  fait  ;  pound  them 
together,  and  when  it  is  pounded  make  it  into  a 
poultice,  and  put  it  on  the  party’s  contrary  hand- 
wrid  (that  is,  if  the  right  eye  is  bad,  put  it  to  the 
left  wrid)  and  repeat  it  for  about  three  or  four  times* 
but  put  on  frefhonce  in  twenty-four  hours. 

If  the  eye  is  very  bad,  ufe  bay  fait. 


v  To  make  Sage  Wine. 

A  K  E  four  handfuls  of  red  fage,  beat  it  in  a 
^  done  mortar  like  green  fauce,  put  it  into  a 
quart  of  red  wine,  and  let  it  dand  three  or  four  days 
clofe  dopt,  fhaking  it  twice  or  thrice,  then  let  it  dand 
and  fettle,  and  the  next  day  in  the  morning  take  of 
the  fage  wine  three  fpoonfuls,  and  of  running  water 
one  fpoonful,  fading  after  it  one  hour  or  better;  ufe 
this  from  Michaelmas  to  the  end  of  March ;  it  will 
cure  any  aches  or  humours  in  the  joints,  dry  rheums* 
keep  from  all  difeafes  to  the  fourth  degree;  it  helps 
the  dead  palfy,  andconvulfions  inthefinews,  iharpensi 
the  memory,  and  from  the  beginning  of  taking  it 
will  keep  the  body  mild,  drengthen  nature,  till  the 
fullnefs  of  your  days  be  finifhed  ;  nothing  will  be 
changed  in  your  drength,  except  the  change  of  your 
hair  ;  it  will  keep  your  teeth  found  that  were  not 
corrupted  before  ;  it  will  keep  you  from  the  gout, 
th£  dropfy,  or  any  fwellings  of  the  joints  or  body,, 

C  c  2  Receipts ? 


■  Receipts ,  or  various  Ways  of  eating 

Pickled  Herrings. 

General  Directions  to  be  ohferved  before  the  Cutting 
up  a  Pickled  Herring,  which  JVay  foever  it  is  to 
be  eat. 


T  A  Y  the  fifh  in  a  pewter  plate,  or  trencher. 
.L..J  3eat  it "0n  each  fide,  with  the  flat  of  the  knife, 
to  loofen  thefkin.  Cut  a  thin  ftrip  off  the  belly,  and 
Hit  the  back,  to  divide  the  ikin  ;  which  then  rnufl  be 
flrip’d  off,  on  each  fide  (with  the  knife  and  fingers) 
beginning  at  the  neck,  Take  out  the  row  ;  and  rub 
the  infide,  and  the  whole  herring,  with  the  corner  of 
a  towel,  dipped  in  vinegar. 

Firfi  way.]  The  fifh  being  prepared,  as  above, 
cut  off  the  head  and  tail.  Then  divide  the  herring 
into  pieces  of  about  an  inch  long.  Afterwards  put 
the  pieces  together,  as  though  the  fifh  were  intire. 
Then  eat  it  with,  or  without,  oil  and  vinegar,  new 
bread  and  butter,  &c. 

Second  way.]  The  herring  lying  fkinned,  &c.  in 
.the  plate,  (as  obferved  in  the  general  directions) 
ihave  it  very  thin  ;  and,  when  cut  to  the  bone,  turn 
it,  and  fhave  it  in  like  manner,  on  the  other  fide. 
A  herring  may  thus  be  cut  fo  thin,  that  the  pieces 
of  it  will  quite  cover  a  plate. 

•  Third  way.]  The  herring  being  prepared  (purfuant 
to  the  general  directions)  take  it  by  the  tail,  in  the 
middle  ot  which  cut  a  flit,  half  an  inch  long,  or 
more.  Pull  each  tip  of  the  tail,  oppofite  ways  j  by 
which  means  the  herring  will  be  fplit  into  two  parts. 
In  one.  of  thde  parts  no  bone  will  be  left  and  the 
bone  left  in  the  other  part  may  eaiily  be  taken  out 
(from  a  new  pickled  herring)  by  loofeniftg  the  bone 
■  at  the  neck,  and  drawing  it  along.  The  two  di¬ 
vided  parte  of  the  herring  may  then  be  laid  together, 
cut  it  into  dices,  and  eat  between  bread  and  butter ; 


elfe  made  into  a  falmigondi,  with  chicken,  rabbit,  or 
veal.  They  eat  very  well  with  green  peas,  Windfor 
beans,  kidney  beans,  or  potatoes  ;  if,  after  thefe  are 
drain’d  off,  when  boiled,  a  pickled  herring,  or  more, 
be  thrown  into  the  fame  vrater  *  and  then  taken  out,* 
after  the  water  had  bubled  up  a  minute  or  two. 
Herring-pickle  may  be  ufed  for  that  of  an  anchovy  : 
and  a  little  of  this  pickle  thrown  into  the  butter, 
made  as  fauce  for  eels,  takes  off  from  their  JufciouT 

nefs. - In  many  countries,  pickled  herrings  are 

made  to  ferve  all  the  purpofcs  of  ham,  or  bacon. 

N.  B.  Thole  who  are  defirous  of  being  ftill  more 
converfant  with  various  ways  of  eating  pickled  her¬ 
rings,  may  confult  the  ingenious  Mr.  Dodd3 s  Effay 
(lately  printed)  towards  a  Natural  Iliftory  of  ths 
Herring. 

Receipt  for  making  Pickled- H erring 

TAKE  a  quart  of  fplit  peas.  Put  to  them 
five  quarts  of  cold  water,  a  quarter  of  an 
ounce  of  whole  Jamaica  pepper,  two  large  onions, 
three  pickled  herrings  (wafh’d  in  two  or  three  wa¬ 
ters,  and  the  rows  out)  fkinn’d,  and  cut  to  pieces. 

Boil  all  together  till  a  quart  is  diminifhed.  Pour 
in  a  pint  of  boiling  water,  and  let  the  whole  boil  a 
quarter  of  an  hour.  Take  it  off,  and  drain  it  thro' 
a  cullender.  Throw,  into  the  foop,  feven  or  eight 
handfuls  of  celery,  three  heads  of  endive,  all  of 
them  cut  very  fmall  j  (but  if  on  Ihip-board,.  where 
endive  is  not  be  had,  a  larger  number  of  onions  may 
be  employ’d  in  its  Head)  together  with  a  handful  of 
dried  mint,  pafs’d  thro’  a  lawn-fieve.  Set  all  thefe 
on  a  fire,  and  boil  the  whole  near  three  quarters  of 
an  hour  ;  ftirring  the  foop  perpetually,  to  prevent 
burning  to,  which  it  will  do  in  a  moment,  and 
therefore  the  pot  Ihould  Hand  on  a  trivet, 

C  c  3  Breads 
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Bread,  cut  into  diamonds,  and  fried  crifp  in  but¬ 
ter,  mull  be  thrown  into  the  foop,  which  then  may 
be  ferved  up. 


To  fluff  a  Fillet  of  V eal \  or  Calf's 
Hearty  with  pickled  Herrings. 

?Tp  A  K  E  two  herrings  :  fkin,  bone,  and  wafh 
-  them  in  feveral  waters.  Chop  them  very 
fmall,  with  a  quarter  of  a  pound  of  fuet.  Add  a 
handful  of  bread  grated  fine  ;  and  the  like  quantity 
of  parfley,  cut  very  fmall.  Throw  in  a  little  thyme, 
nutmeg,  and  pepper,  to  your  tafle  ;  and  mix  all 
together,  with  two  eggs. 

Half  the  quantity  of  the  above  fluffing  is  exceed- 
ingly  good  for  a  calf  s  heart. 

Stuffings  of  pickled  Herrings %  for  a 

roafi  "Turkey. 

\\ 7  ASH,  in  feveral  waters,  two  pickled  her- 
pngs ;  which  afterwards  fkin,  and  take  the 
bone  out  carefully.  Take  half  a  pound  of  fuet, 
and  two  large  handfuls  of  bread  grated.  Chop  the 
herrings,  fuet,  and  bread,  (feparately)  very  fmalb 
Beat  thefe  all  together  in  a  marble  mortar,  with  the 

white  of  an  egg ;  after  throwing  in  a  little  nutmeg 
3tnd  white  pepper. 


pickled,  Herring  P ud,  dingy  for  a  Hare , 

T  ^  a  P°und  of  the  lean  of  fine  veal, 

;  .  !  j  rC^  ,c^ear  the  fkin  and  firings.  Two 
pickled  herrings,  which  wafh  in  two  or  three  waters  | 
then  ikjn,  and  clear  them  of  the  bones.  A  quarter 
o  a  pound  of  fuet.  Two  handfuls  of  bread  grated 
toe.  A  hanaful  of  parfley.  Chop  all  the  above 
separately  /  then  mix  them  ^  throwing  in  half  a  nut- 
onr*  ^ra.Uec^  a  little  thyme,  fv/eet- marjoram,  and 
'“-Seat  the  whole  together  in  a  marble 

mortar. 


A  Receip  t 


A  Receipt  to  drefs  a  Turtle . 

PUT  his  head  off \  cut  it  all  round,  and  part  the 
•  two  fhells,  as  you  would  a  crab  ;  leave  fome 
meat  to  the  breaft-fhell  called  the  callapee,  feafon 
that  with  fome  kyon  butter,  pepper,  fpice,  and 
force  meat  balls  between  the  flefh  ;  and  bake  it  with 
fome  meat  in  it,  and  bade  it  with  fome  Madeira 
wine  and  butter.  Take  the  deep  fhell  call’d  the  call#- 
pafh,  take  all  the  meat  out  of  it,  the  guts,  &c.  open 
every  gut,  and  clean  it  with  a  penknife,  and  cut  them 
an  inch  long,  and  ffew  them  four  hours  by  them- 
felves  ;  cut  the  other  meat  in  quarter  of  a  pound 
pieces  ;  take  the  fins  and  clean  them  as  you  would 
good  giblets,  cut  them  in  pieces  like  the  other ;  flew 
the  fins  and  meat  together,  till  they  are  tender,  about 
one  hour,  and  then  flrain  them  off ;  thickening 
your  foop  ;  put  all  your  meat  and  guts  into  the 
foop  as  you  would  fiewed  giblets,  leafon  it  with 
kyon  butter,  fpices,  pepper  and  fait,  fhallots,  fweet 
herbs,  and  Madeira  wine,  as  you  like  it,'  and  pup  it 
all  into  the  deep  fhell,  and  fend  it  to  the  oven  and 
bake  it.  Then  ferve  it  up. 

‘The  following  Receipts  were  inferted  in 
the  Carolina  Gazette,  May  9,  17505 
and  it  is  prefumed  that  the  Introdu&ory 
Letter  will  be  a  fufficient  Authority 
for  adopting  them  into  this  TV or k. 
From  the  CAROLINA  GAZETTE, 
To  the  P  R  I  N  T  E  R,  | 

sir,  ■  a 

c  T  Am  commanded  by  the  commons  houfb  of  af- 

*  fembly  to  fend  you  the  inclofed,  which  you  are 

*  to  print  in  the  Carolina  Gazette  as  foon  as  poffible : 
i  is  the  negro  Cafar’s  cure  for  poifon  j  and  lik<^ 

...  *  Cp  4  i  wife 


392  The  Cowpleat  Houfewife. 

*  wife  his  cure  for  the  bite  of  a  rattle-fnake  :  for  dif- 

*  covering  of  which  the  general  affembly  hath 
t  thought  fit  to  purchafe  his  freedom,  and  grant 
c  him  an  allowance  of  100  l.  per  ann.  during  life. 

. ,  May  9,  1749.  f  I  am,  d?<. 

k  •  c  I  A  M  E  S  I  R  V  I  N  G.*- 

Tie  Negro  Casfar’j  Cure  for  Poifon. 

TAKE  the  roots  of  plantane  and  wild  hore- 
hound,  frefh  or  dried,  three  ounces*  boil  them 
together  in  two  quarts  of  water,  to  one  quart,  and 
ftrain  it  *,  of  this  decoftio.n  let  the  patient  take  one 
third  part  three  mornings  faffing  fucceffively,  from 
which  if  he  finds  any  relief,  it  muff  be  continued  till 
he  is  perfectly  recovered  :  on  the  contrary,  if  he 
finds  no  alteration  after  the  third  dofe,  it  is  a  fign 
that  the  patient  has  either  not  been  poifoned  at  all, 
or  that  it  has  been  with  fuch  poifon  as  Cee/ar's  an¬ 
tidotes  will  not  remedy,  fo  may  leave  off  the 
decoflion. 

1  During  the  cure,  the  patient  muff  live  on  a  fpare 
diet,  and  abffain  from  eating  mutton,  pork,  butter, 
or  any  other  fat  or  oily  food. 

N.  B.  The  plantane  orhore-hound  will  either  of 
them  cure  alone,  but  they  are  m off  efficacious  to¬ 
gether.  : 

In  fummer,  you  may  take  one  handful  of  the 
rqots  and  branches  of  each,  in  olace  of  three  ounces 

of  the  roots  of  each.  ’  *  '  , 

*  ....  ,, 

F.or  Drink ,  during  the  Cure ,  let  them  take  the  following ; 

*  *  '  A'  .  * 

Take  of  the  roots  of  golden -rod  fix  ounces,  or  in 
fummer  two  large  handfuls,  the  roots  and  branches 
together,  and  boil  them  in  two  quarts  of  water  to 
one  quart  (to  which  alfo  may  be  added  a  little  hore- 
hound  and  faffafras.)  To  this  decoblion,  after  it  is 
ftiained,  add  a  glafs  of  rum  or  brandy,  and  fweeten 
11  with  fugar,  fpr  ordinary  drink.  . . 

Sometimes* 
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Sometimes  an  inward  Fever  attends  fuch  as  are poifonedy 
for  which  he  orders  the  following  : 

Take  a  pint  of  wood-afhes  and  three  pints  of  wa¬ 
ter,  ftir  and  mix  them  well  together,  let  them  (land 
all  night,  and  drain  or  decant  the  lye  off  in  the  morn¬ 
ing,  of  which  ten  ounces  may  be  taken  fix  mornings  fol¬ 
lowing,  warmed  or  cold,  according  to  the  weather, 

Thefe  medicines  have  no  fenfible  operation,  tho5 
fometimes  they  work  in  the  bowels,  and  give  a  gen* 
tie  (look 

i the  Symptoms  attending  fuch  as  are  poifonedy  are  as 

follows  :  -  ■  n  [  ri 

A  pain  of  the  bread:,  difficulty  of  breathing,  a 
load  at  the  pit  of  the  ftomach,  an  irregular  pulfe, 
burning  and  violent  pains  of  the  vifcera  above  and 
below  the  navel,  very  reftlefs  at  night,  fometimes 
wandering  pains  over  the  whole  body,  a  reaching 
and  inclination  to  vomit,  profufe  fweats  (wjiich  prove 
always  ferviceable)  fiimy  ftools,  both  when  coftive 
and  loofe,  the  face  of  a  pale  and  yellow  colour,' 
fometimes  a  pain  and  inflammation  of  the  throat,  the 
appetite  is  generally  weak,  and  fome  cannot  eat  any;' 
thofe  who  have  been  long  poifoned,  are  generally 
very  feeble,  and  weak  in  their  limbs,  fometimes  fpit 
a  great  deal,  the  whole  fkin  peels,  and  likewife  the 
hair  falls  off.  , 

CaefarV  Cure  for  the  Bite  of  a  Rattle-Snake . 

A  K  E  of  the  roots  of  plantane  or  hore-houncf, 
(in  the  fummer,  roots  and  branches  together) 
a  fufficient  quantity,  bruife  them  in  a  mortar,  and 
Squeeze  out  the  juice,  of  which  give,  as  foon  as  pof- 
fible,  one  la^ge  Spoonful if  he  is  fweiled,  you  mud 
force  it  down  his  throat:  this  generally  will  cure; 
but  if  the  patient  finds  no  relief  in  an  hour  after,  you 
may  give  another  fpoonful,  which  never  fails. 

If  the  roots  are  dried,  they  mud  be  moiftened  with 
a  Jittle  water. 

To  the  wound  may  be  applied  a  leaf  of  good  to- 
Jp^cco  moiftened  with  rum,  Terms 


3Q4  ^  Supplement  to 


i Terms  of  Art  for  Carving. 


T>  Arbel,  to  tufk 

Bittern,  to  disjoint 
Brawn,  to  leach 
Bream,  to  fplay 
Brew,  to  untach 
Bated,  to  cut  up 
Capon,  to  fouce 
Chevin,  to  fin 
Chicken,  to  frufh 
Coney,  to  unlace 
Crab,  to  tame 
Crane,  to  difplay 
Curlew,  to  untach 
Deer,  to  break 
EeJ,  to  tranfon 
Egg,  to  tire 
Egript,  to  break 
Flounder,  to  fauce 
Goofe,  to  rear 
Haddock,  to  fide 
Hen,  to  fpoil 


Hern,  to  difmember 
Lamprey,  to  firing 
Lnbfter,  to  barb 
Mallard,  to  unbrace 
Partridge,  to  wing 
Pafly,  to  border 
Peacock,  to  disfigure 
Pheafant,  to  allay 
Pigeon,  to  thigh 
Pike,  to  fplat 
Plover,  to  mince 
Quail,  to  wring 
Salmon,  to  chine 
Small  Birds,  to  thigh 
Sturgeon,  to  tranch 
Swan,  to  lift 
Tench,  to  fauce 
Trout,  to  culpon 
Turk  ey,  to  cut  up 
Woodcock,  to  thigh. 


Infir  unions  for  Carvings  according  to  thefe  T 'erms  of  Art. 


To  unjoint  a  Bittern . 

D  A I S  E  his  wings  and  legs 
JL  as  a  hern,  and  no  other 
fauce  hut  fait. 

Bo  cut  up  a  Bujlard . 

See  Turkey . 

To  fauce  a  Capon. 

Take  a  capon,  and  lift  up 
the  right  leg,  and  fo  array 
forth,  and  lay  in  the  platter  9 
ferve  your  chicken  in  the 
fame  manner,  and  fauce 
them  with  green  fauce,  or 
verjuice. 

To  unlace  a  Coney. 

I  urn  the  back  downward, 
and  cut  the  flaps  or  apron 
from  the  belly  or  kidney  5 


then  put  in  your  knife  be¬ 
tween  the  kidneys,  and 
loofen  the  flefh  from  the 
bone,  on  each  fide  \  then  turn 
the  belly  downward,  and  cut 
the  back  cro's  between  the 
wings,  drawing  your  knife 
down  on  each  fide  the  back¬ 
bone,  dividing  the  legs  and 
fides  from  the  back ;  pull 
not  the  leg  too  hard,  when 
you  open  the  fide  from  the 
bone  ;  but  with  your  hand 
and  knife  neatly  lay  open 
both  fides  from  the  fcut  to 
the  fhoukler ;  then  lay  the 
legs  clofe  together^ 

T-a 
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To  difplay  a  Crane. 

Unfold  his  legs  ;  then  cut 
off  his  wings,  by  the  joints  ; 
after  this  take  up  his  legs  and 
wings,  and  fauce  them  with 
vinegar,  fait,  muftard,  and 
powdered  ginger. 

To  unbrace  a  Duck . 

Raife  up  the  pinions  and 
legs,  but  take  them  not  off, 
and  raife  the  merry-thought 
from  the  bread; ;  then  lace  it 
down  each  fide  of  the  breaff 

vr 

with  your  knife,  wriggling 
your  knife  to  and  fro,  that 
the  furrows  may  lie  in  and 
out ;  after  the  fame  manner 
unbrace  the  mallard. 

To  rear  a  Goofe. 

Take  off  both  legs  fair, 
like  fhoulders  of  lamb  ;  then 
cut  off  the  belly-piece  round 
clofe  to  the  end  of  the  breaff; 
then  lace  your  goofe  down 
on  both  fides  of  the  breaff 
half  an  inch  from  the  fharp 
bone  ;  then  take  off  the  pi¬ 
nion  on  each  fide,  and  the 
flefh  you  firff  lac’d  with  your 
knife ;  raife  it  up  clean  from 
the  bone,  and  take  it  off  with 
the  pinion  from  the  body  ; 
then  cut  up  the  merry¬ 
thought  ;  then  cut  from  the 
breaft-bone  another,  dice  of 
flefh  quite  thro’  ;  then  turn 
up  your  carcafe,  and  cut  it 
afunder,  the  back- bone  above 
the  loin-bones  ;  then  take 
the  rump  end  of  the  back¬ 
bone  and  lay  it  in  a  difh, 
with  the  fkinny  fide  up¬ 
wards  ;  lay  at  the  fore-end  of 
it  the  merry-thought,  with 
?he  fkinny  fide  upwards,  and 


before  that  the  apron  of  .the 
goofe  ;  then  lay  the  pinions 
on  each  fide  contrary,  fet  the 
legs  on  each  fide  contrary 
behind  them,  that  the  bone 
ends  of  the  legs  may  ffand 
up  crofs  in  the  middle  of  the 
difh,  and  the  wing  pinions 
may  come  on  the  outffde  of 
them  ;  put  the  long  dice 
which  you  cut  from  the 
breaff-bone,  under  the  wing 
pinions  on  each  fide,  and  let 
the  ends  meet  under  the  leg- 
bones,  and  let  the  other  ends 
lie  cut  in  the  difh  betwixt 
the  leg  and  the  pinion ;  then 
pour  in  your  fauce  under  the 
meat  ;  throw  on  fait,  and 
ferve  it  to  table  again. 

To  difmember  a  Hern. 

Take  off  both  the  legs, 
and  lace  it  down  the  breaff: 
on  both  Tides  with  your 
knife,  and  open  the  b.eaft- 
pinion,  but  take  it  not  off ; 
then  raife  up  the  merry¬ 
thought  between  the  breaff- 
bone  and  the  top  of  it ;  then 
raife  up  the  brawn  ;  then 
turn  it  outward  upon  both 
fides  ;  but  break  it  not,  nor 
cut  it  off ;  then  cut  off  the 
wing-pinions  at  the  joint 
next  the  body,  and  ffick  in 
each  fide  the  pinion  in  the 
place  you  turned  the  brawn 
out  ;  but  cut  off  the  fharp 
end  of  the  pinion,  and  take 
the  middle  piece,  and  that 
will  juft  fit  in  the  place. 
You  may  cut  up  a  capon 
cfr  pheafant  the  fame  way. 

To 
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To  unbrace  a  Mullard. 

This  is  done  the  fame 
way  as  to  unbrace  a  duck ; 
which  fee. 

To  wing  a  Partridge. 

Raife  his  legs  and  wings, 
and  fauce  him  with  wine, 
powdered  ginger,  and  a  little 
fair. 

To  allay  a  Pheafant. 

Do  this  as  you  do  a  Par¬ 
tridge,  but  ufe  no  other 
fauce  but  faff. 

To  wing  a  Retail. 

Do  this  the  fame  way  as 
you  do  a  partridge. 

To  lift  a  Swan. 

Slit  the  fwan  down  in  the 
middle  of  the  breaft,  and  fo 
clean  through  the  back,  from 
the  neck  to  the  rump  ;  then 
part  it  in  two  halves,  but  do 
not  break  or  tear  the  flefh  ; 
then  lay  the  two  halves  in 
a  charger,  with  the  flit  fides 
downwards ;  throw  fait  up  ¬ 
on  it ;  fet  it  again  on  the 
table  ;  let  the  fauce  be  chal¬ 
dron,  and  ferve  it  in  faucers. 

To  break  a  Teal. 

Do  this  the  fame  way  as 
you  do  a  pheafant. 


To  cut  up  a  Turkey. 

Raife  up  the  leg  fairly, 
and  open  the  joint  with  the 
point  of  your  knife,  but 
take  not  of?  the  leg  ,  then 
with  your  knife  lace  down 
both  fides  of  the  bread:,  and 
open  the  bread:- pinion,  but 
do  not  take  it  off  ;  then 
raife  the  merry-thought  be¬ 
twixt  the  breaft-bone  and 
the  top  of  it  ;  then  raife  up 
the  brawn  ;  then  turn  it 
outward  upon  both  fides,  but 
not  break  it,  nor  cut  it  off ; 
then  cut  off  the  wing- pini¬ 
ons  at  the  joint  next  the 
body,  and  flick  each  pinion 
in  the  place  you  turned  the 
brawn  out,  but  cut  off  the 
fharp  end  of  the  pinion,  and 
take  the  middle  piece,  and 
that  will  jud:  fit  in  the  place. 
You  may  cut  up  a  buifard, 
a  capon,  or  pheafant,  the 
fame  way. 

To  thigh  a  JVoodcock. 

Raife  the  wings  and  legs 
as  you  do  a  hern,  only  lay 
the  head  open  for  the  brains ; 
and  as  you  thigh  a  hern,  fo 
you  mud:  a  curlew,  plover, 
or  fnipe,  excepting  that  you 
have  no  other  fauce  but  fait. 
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A. 

C  H  E  S  and  Bruifes , 
Page  308. — an  old  Ach 
or  Strain ,  325. 

After-birth,  to  bring  it  away , 
3l6- 

After-pains,  how  prevented , 
304, 316, 317. 

Agile,  332.  Gutward  Appli¬ 
cations  for  it)  284,  300, 

302>  33 3>  347-  inward 
Remedies ,  332,  335. 

Ague  tertian,  a  never-fail¬ 
ing  Remedy ,  384. 

Almond  Butter ,  190. - 

Cakes,  176,  177.  Cheefe- 
cakes ,  167.  —  Cream ,  1 8 1 . 
—Hogs -puddings ,  136.  — 
Loaves ,  225.  —  Pudding, 
125,  —  Pa/},  173.  —  to 
chocolate  Almonds ,  224.  — 
ft?  fricafee  them ,  207. — to 
parch  the?n  whole ,  202. 

Amber-gris,  PinSlure,  259. 

Angel-Salve,  362. 

Angelica,  candied ,  21 1. 

Apple-PrZ/rprp,  140.  — 

//pj  to  fry ,  154. —  Panfey , 
138. —  ft?  <7ry  Apples ,  214. 
-—without  Sugar ,  ibid.  — — 
ft>  Jieiv  Apples,  218. 

Apricocks ;  ft?  p/ry  Apricocks , 
202,  219.  —  //ip  Pruncl- 
loes ,  228.  ft?  preferve  Apri¬ 
cocks  ,  201. — Apri¬ 
cocks ,  230,233. — r//>p  ottpj, 
ibid.  Marmalade  of  Apri¬ 
cocks,  232.  Aprieock-ivine, 

236- 

Aaua  Mirahilis,  2c8. 

Artichokes,  to  drefs ,  16.  — • 
Pyp,.  160.  to  keep  Artichokes 
all  the  Tear,.  292* 


Afhen-keys  pickled ,  106. 

Afparagus,  rp  </rp/},  15.  — 
pickled ,  106,  1 12.  —  £<?<?/>, 
89. 

Afthma,  386. 

B. 

Bacon,  to  chufe ,  3.  r<?  fait  it , 
76.  —  77?  fait  and  dry  a 
Ham  of  Bacon,  73.  to  make 
JVeflphalia  Bacon ,  ibid. 

Balls,  favoury,  28.  - 

Lent,  155. 

Balfam,  p/'  Lucatellus,  343. 
the  yellow  Balfam ,  333.  <2 
Water  to  be  taken  afier 
Balfam  of  Tolu,  274. 

Barberries,  pickled,  113,  to 
preferve  them ,  222. 

Barley-Cream,  186. —  /Pa- 
/pr,  244. — Wine,  ibid. 

Batta]ia-Pye,  or  Bnde-Pye, 

35>  ' 

Beef  ft?  ri«/p,  1.  — collared, 
28,  38. — potted,  59,78. 
— alamode ,  46.  fine  hung - 
beef,  123, 

Beer.  77?  make  flrong  Beer, 
254. 

Bile,  to  break  a  Bile,  30 1. 

Birch  Wine,  240. 

Bilk,  <?/'  Pigeons ,  89, 

Bilket,  174,  181.  rip  itfni 
Bijket,  ibid,  thin  Dutch 
Bijket,  179.  /z7r/p  hollow 
Bijket,  174.  drop  Bijket, 
178.  Lemon  Bijket,  225. 
Ratafia  Bijket,  196* 

Bite  <?/  #  ??z£«7  Dpg,  302, 
.356, 369. 

Bitter  Draught,  323.  another , 
3-27- 

Black  Cherry  Water ,  for  ChiU 
dren ,  266. 

Blacknefs, 


I  N 


t 
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Blacknefs  by  a  Fall ,  301. 
Blaft,  Ointment  for  it,  301. 
Bleeding  at  Mouth ,  Nofe,  or 
Ears ,  304,  306,  356, 

385.  Bleeding  inwardly , 
3 11.  — z/z  the  Stomach, 

355- 

Blindnefs,  r&r<?  //, 
from  within  the  Eye ,  38  7. 
Blifter  ;  how  to  raife  one , 
324- 

Blood,  fweeten  it ,  305. 

Spitting  of  Blood ,  302. 
Bloody  Fimr,  to  fop  it,  tho 9 
never  fo  fever  e,  289,  318, 

383- 

Boiling,  general  Directions 
for ,  12. 

Brandy,  Carraway  -  Brandy , 
264.  Cherry- Brandy,  237. 
Poppy -Brandy,  263. 

Braun,  chufe,  2. 

Bread  Butter  Pudding 
for  Fafling  Days,  127. 
brown  Bread  Pudding , 
137.  yW  Bread  Pudding, 
146.  Bread  Pudding, 
140. 

B  re  aft  ^  collar'd,  58. 

/£>  zV,  61. 

Breads,  /*r*,  336,  337. 
Breath,  jhort,  305. 

Breeding,  28  r. 

Briony  Water,  274. 

Broiling,  general  Directions 
for,  22. 

Brochala,  «7r£/},  15. 
Broom  Buds  pidlcd,  112. 
Broth  Jlrong ,  to  keep  for  ufe, 

•n  3I* 

Broths  the  Sick ,  374. 

Bruifes,  344,  Bruife  Oint¬ 
ment,  360. 

Buns,  176, 


D  E  X. 

Burns,  various  Remedies  for 
them,  281,  284,  327,  329* 

363- 

Burftennefs,  331. 

Buftard,  to  chufe,  7. 

Butter,  to  chufe ,  5.  hozu  tts 
make  it,  101. 

Butter’d  Loaves  to  eat  hoi, 
163. 

Bugs,  a  Receipt  for  defir ey¬ 
ing  them,  370. 

C. 

Cabbage  Pudding,  134.  Cab¬ 
bage  Lettuce  Pye,  164.  to 
pickle  red  Cabbage ,  1 13. 
Cakes,  169,  &c.  French 

Cake  to  eat  hot ,  172.  or¬ 
dinary  Cake  to  eat  with 
Butter,  ibid.  Portugal 
Cakes,  ibid.  a  Plumb 
Cake,  170.  a  good  Seed 
Cake ,  ibid,  another,  171. 
a  fort  of  little  Cakes ,  180. 
Whetfton  Cakes,  182.  the 
white  Cake ,  180. 

Calf’s  Head  collared,  44.  to 
drefs  it,  84.  Hajh  of  it, 
47, 61, 97. 

Calf’s  Foot  Pudding,  41. 
Jelly,  189.  —  without  Le¬ 
mons,  193.  Calf  ys  -  Foot 
Pudding,  128. 

Cancer,  807. — in  the  Breaft , 
to  keep  it  from  growing , 

337>  3&S- 
Capon,  to  chufe,  6. 

Carraway  Spirits ,  262,—* 
Brandy,  264. 

Carp  fewed,  55.  other  ways , 
5t>,  95- 

Carrot  Pudding ,  126.  Ctfr- 
rot' or  Par f nip  Puffs,  1 43. 
Carrots,  to  drefs ,  14. 

Cafhevv  Lozenges,  359. 

Caudle 
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Caudle  of  Oatmealy  194.  a 
fine  Caudle ,  193.  —  Flum¬ 
mery  Caudle ,  192.  Tea 

Caudle ,  193.  for  Sweet 

Pyes ,  29.^ 

Centaury  Water ,  268. 
Cerecloth,  333. 

Charity  Oil,  outward 

and  inward  Bruifes ,  green 
Wounds ,  &c.  298. 

Cheefe,  to  chufie ,  5.  Sum¬ 
mer  Cream  Cheefe ,  99.  # 
Chedder  Cheefe ,  ioi.  the 
Queen’s  Cheefe ,  102.  New¬ 
market  Cheeje  to  cut  at  two 
years  old ,  99.  Cream 

Cheefe ,  102.  ordinary  Cream 
Cheefe ,103.  Slip-coat  Cheefe^ 
102.  to  make  a  frefh  Cheefe , 
190. 

Cheefecakes,  151.  — without 
Rennet ,  153.  Lemon  Cheefe- 
cakesy  162,  168.  to  make 
them  without  Curd ,  164. 

Cream  Cheefe  with  old  Che - 
fhirey  168. 

Cherries  preferred,  208, 
Cherry  Wine ,  238.  Mar¬ 
malade  of  Cherries ,  212. 
Morelia  -  Cherry  -  Winey 
242. 

Chervil  Tizr/,  161. 

Chefnut  Puddings ,  137. 
Chickens,  /a  chufe ,  7.  /W- 
cafied,  49.  pulled ,  ibid. 
Chicken-Pyey  34,  159.  £ 
fweet  Chicken-Pye ,  158. 
Chilblains,  31  r. 
Chin-cough,  300,  331. 
Chips  s/'  Apricocks ,  234.  O- 
Chips  crifpy  225. 
Chocolate  Almonds ,  224. 
Cyder,  251. 

Citron  Water %  264* 


Clary  Winey  247,  the  fine 
Clary  Winey  .  25 1.  jfe 
C/tfry  Water ,  265. 

Clear  Cakes  0/  any  Fruit ,  206. 
—of  the  Jelly  of  any  Fruity 
205. — of  GoofeberrieS)  229. 
Clear  Candy,  227. 

Clyfter  for  Worms ,  343. 
Cock,  /a  6.  Ale,  245. 
Cfoi  Water  for  Confump- 
i i on ,  270. 

Cockles  pickledy  I22» 

Cod  Jlewedy  79. 
roafiedy  37. 

Cold,  373. —  Stomachy 

344)  346)  354- 
Cholic,  282,  309,  327.  to 
prefent  help  in  a  Cho¬ 
lic ,  347,  383. 

Collar  ^  $<?£/',  38,  70.  0/" 
Calf’s  Heady  44.  9^  CVz# 
heelsy  45.  ofaPigy  59,  71. 
tf/'  Salmon ,  56.  9^  Fenifon> 

57- 

Colliflowers,  to  dW/j,  j6. 
Colour,  to  procure  a  good  Co¬ 
lour  ,  320, 

Conferves,  198,  &c.  CW- 
yi?ryz?  0/*  m?  RofeSy  or  any- 
other  Flowers ,  218. 

Hips,  296. 

Confumption,  270,  284, 310, 

383- 

Convullion  Toto,  347.  to  pre¬ 
vent  themy  385,  386. 
Cordial  J Fat cry  that  may  be 
made  in  Wintery  26 o.  the 
Golden  Cordial ,  261. 
Saffron  Cordialy  265. 

Corns  0#  the  Feety  311. 
CofKvenefs,  to  remove  it 

324- 

Cough,  280,  294,  295,  281, 
356>  358*  the  Lungs y 

306. 
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306.  on  the  Stomach ,  272. 
Whooping  Cough,  348.  In¬ 
veterate  Cough ,  387. 

Courfes,  procured ,  364.  , 

Cow-heel  Pudding ,  131. 

Cowllip  Wine,  241. 

Crabs  buttered ,  34. 

Cracknels,  178. 

Cramp,  325>  358. 

Crawfifh  &?;?/>,  27,  30,  53* 

Cream  blanched,  187.  Whipt 
Cream,  189.  Pifiachia 
Cream,  196.  Cream  of  any 
preferved  Fruit,  19 1.  Stee-' 
pie  Cream ,  187.  White  wine 
Cream,  195. 

Cream  Cheefe,  99. —  with  old 
Chejhire ,  168. 

Cucumbers  yhW  for  Mutton 
Sauce,  66.  pickled  in  Slices, 
105,  IIO.  pickled  another 
way ,  1 1 7 .  preferved ,  219, 
228.  fewed,  81. 

Curd  Pudding,  131. 

Currants  preferved  in  Jelly, 
208.  of  white  Cur¬ 

rants,  2 1 1 .  Currant  Wine, 
238,  252. 

C  uftards,  1 5 1 .  Cuflard  Pud¬ 
ding,  1 41,  jfo,?  Cuftards , 
ibid. 

D. 

Daffy’s  Elixir,  274,  350. 

Damfons  preferved  whole, 
202. 

Delivery  of  Women,  316. 

Di  (temper  got  by  an  ill  Huf- 
band,  272. 

Drink  for  a  Fever,  30a.  — 
to  preferve  the  Lungs, 
273.  ■ —  for  the  Rickets, 
29^.  an  opening  'Drink, 
272.  a  purging  Drink, 
338.  Drink  for  a  Rbeu- 


matifm,  or  Pain  in  the 
Bones,  279. 

Drop  Bifket,  178. 

Dropfy,  278,  304,  306, 

3r3>  357.  359>  36°, 

382. 

Dropfy  Water ,  266.  Dropfy 
and  Scurvy,  332. 

Drought,  /o  #  Fever, 

312’ 

Drying  Oil,  367. 

Ducks,  chufe ,  7.  /o  ^0/, 
71. 

Dutch  Beef,  75. 

Dutch  Gingerbread,  1760 

E. 

Ebulum,  or  Elder- Ale,  245. 

Eels,  collared ,  36,  57.  - - 

potted ,  96. — roajled,  46. 
Eggs,  /o  5.  fricaficd, 

81. — in  another  way,  82. 
Egg  Pyes,  149. 

Elder  Flower  Water ,  252. 
Elder  Wine ,  244,  252, 
Elder  Wine  made  at  Chrift- 
mas,  246. 

,Ele£tuajry  for  a  cold  or  windy 
Stomach,  291.  another  for 
a  Pain  in  the  Stomachy 

,292. 

Elixir  Proprietatis,  290c 
Elixir,  Daffy ’r,  350. 

Eye.  Salve,  282. 

Eye  Water,  274,  314. 

Eyes, .  red  or  fore,  289.  to 
clear  the  Eyes ,  329.  fore 
weak  Eyes ,  339.  for  Dim - 
nefs  of  Sight,  384, 

F. 

Face,  pi?npled ,  291,  305? 
352. — ra/  and  pimpled , 

345- 

Falling  down  of  the  Funda¬ 
ment  y  318. 

F  ailing-- 
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YzlYing-fickniJs,  328,  334. 

F ever  Water ,  261 . — Spotted 
Fever ,  279*  Plaifer  for 
the  Feet ,  324.  Drink ,  ib.  - 

Fi lb,  /<?  chufe,  10. - Pye, 

162. 

b  its  z?/" Mother ,  27 1, 

£  its  from  Wind  or  Cold,  290. 
Floodings,  317,  364. 
Florendine  J/' /W,  40»  160. 
Flowers  of  any  fort  candied , 
215,  220.  Various  tvays 
to  candy  Orange- Flowers , 
215,  222,  231.  ^ 

Flowers ,  215. 
Flummery  Caudle ,  192. 
Flux,  318.  Bhocly-flux,  383. 
Fool,  of  Strawberries , 
Rafpberries,  195.  , 
Forc’d- meat,  31,  82.  to 
force  a  Fowl ,  62, 

Freckles  taken  off, \  307. 

F rench  Barley  Pudding ,  129. 
French  Beans  to  drefs ,  16. 

pickled ,  III, 

French  Bread,  176. 

French  172.  brown 

French  Loaves ,  i  8 1  - 
Fricafee  0F  Chickens ,  40. — 
Eggs,  81.  —  9/"  Oa - 
palates ,  52.  — - 
Plaice  or  Flounders ,  ibid. 
— of  Rabbits,  51. — of dovi- 
ble  Tripe ,  ibid.  Frica¬ 
fee,  46,  65.  drown  Fri¬ 
cafee,  64,  90. 

Fritters;  Apple  Fritters,  140. 
Curd  Fritters,  139.  _/W 
Fritters,  144. 

Fruits  9^  fort ,  candied, 

215.  —  to 

candy ,  218. 

G. 

Gam  0/"  Goofeberries ,  232. 
Garlick,  «Syrz//>  of  it,  303, 

D  d 


Gafcoign’s  Powder ,  344. 
Gingerbread,  feveral  ways 
of  doing  it,  175,  177, 

1 8 1 .  Dutch  Gingerbread, 

176. 

Gloves,  Wzz/7;  them, 

293- 

Golden  Cordial,  261. 

Go  ole,  chufe,  7.  /<?  roaf, 

22.  &?«£<?  yir,  25,  — 

potted ,  81. 

Goofeberries, preferved,  20C. 

-  preferved  in  Hops, 

216.  —  without  Jloning, 
21 J . 

Goofeberry,  Clear-Cakes , 
229.  —  Cream ,  186.  — • 
Tanfy,  138.  —  Vinegar , 
12 1 .  —  Pearl  Goofeberry- 
fVine,  236. 

Gout  Pains ,  320,  32 l>  347. 

zVz  Stomach ,  386. 
Green  Ointment  for  the 
Rickets,  297. 

Green  Sicknefs ,  30/,  319. 
Greens,  to  drefs,  13. 
Gripes,  299. 

Gripe-/;^*/<?r,  266. 

H. 

Hair,  to  make,  it  grow , 

350. 

Ham,  to  boil,  13.  of  Bacon, 
See  Bacon. 

Hams  c/'  P<?ri  Wejtpha- 
lia,  90.  ri  Pickle  for  them , 
92. 

Hands,  Pafe  for  them ,  293* 
to  clean  and  foften  them, 

351.  to  make  them  white, 

352- 

Hare,  to  chufe,  9.  r <?<?/?, 
.19.  for  25.  dr e fed, 
72. — potted ,  79.  i‘£  jug  a 
Hare,  97,. 

166, 


HartQlom 


vi  I  N  D 

Hartfhorn  Flummery ,  196. 

Jelly ,  189. - JW/y 

without  Lemons ,  193. 

Hafh  <7 roaft  Mutton ,  66. 

Hatty -pudding,  133.  little 
Hajly-puddings  to  boil  in 
Cuflard  Dijhes ,  142. 

Head,  to  purge  it,  338. 

inveterate  Head-ach , 

,  386- 

Heart,  Heavinefs,  289. 

Heath-cock,  chufe,  8. 

Hemorrhoides  inflamed,  323. 

Herrings,  how  to  bake  them , 
85.— — Britifh,  drefs 
them,  388,  389,  390. 

Hickup,  325. 

Hiera-picra  Tincture,  269. 

Hips,  made  into  Conflerve , 
296. 

Hoarfenefs,  291  .—with  a 
Cold,  348. 

Hogs  Puddings  with  Al¬ 
monds,  135.  —  with  Cur¬ 
rants,  ibid. - — another 

fort,  ibid.  —  black  Hogs - 
Puddings,  136. 

Hung  Beef, \  37. 

Hungary- Water,  272. 

Hyiteric  Water,  263. 

J  • 

Jaundice,  fever al  excellent 
Medicines  for  it,  276. 

311?  327>  357*  yellow 
or  black  faundice,  230, 

365,  3g6. 

Teeing  a  great  Cake,  184. 

Jelly  PoJJ'et ,  192.  Ribbon , 
>//>,  19 1.  Jelly  of  any 
F?  uit  done  into  Clear— 
Cakes,  265.  —  of  white 
Currants,  21 1.  of  Pip¬ 
pins,  210. 

Ink,  how  prepared,  2Q2, 

Joint-Evil,  307. 

3 


E  ;  X. 

Itch,  cured  various  ways , 

33H  332>  357 

To  jug  a  Flare .  See  Hare. 

Jumbals,  173. 

K. 

Ivatchup,  Englifh ,  116. 

King’s -iiW/,  330. 

L. 

Labour  zw  Child-birth,  316. 

Lady  Onflow’^  Water  for 
the  Stone ,  268. 

Lamb-/^,  34.  favour. y,  157. 
fweet  Lamb-pye,  158. 

Laudanum,  liquid,  done  the 
befl  way,  262. 

Leach,  white ,  195. 

Lear  for  favoury  Pyes,  29. 

Leg  of  Lamb ,  how  mari¬ 
naded,  62. — forced,  63. 

Leg  of  Mutton  a-la-Daube , 
64. 

Lemon  Bifket,  225. — - - 

227.  — —  Cheefe- 

Cakes,  162,  168.  - - 

Cztwtz,  185.  —  pickled, 

119.  * - Pudding,  144. 

Puffs,  224. - —  S  alade, 

1 25 . —  Syllabubs,  1 94.-— 
.  Tart,  140. — Wine,  243. 
another  Wine  that  may  pafs 
for  Citron  Water,  254. 

Leveret,  to  chufe,  9. 

Lily  of  the  V alley  Water , 
.  267- 

lime- 1  Pater,  269. 

Linen,  freed  from  Mildew, 
272. 

Liquor  for  colouring  Pud¬ 
dings,  129. 

Loaves  made  of  Almonds, 
225. 

Lobfters,  butter'd,  54. 
potted,  36.  —  made  into 
hoop,  27.  — pickled,  108c 

Loofenefs^ 


A 
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Loofer.efs,  299,  332,  356, 
384~ 

Lozenges,  for  the  Heart¬ 
burn,  303.  — for  a  Cough , 

281. 

LucatellusY  Balfam ,  343, 

.  —  to  take  inwardly ,  35  7. 
Lumber  Pye,  34,  105.  an¬ 
other,  168. 

Lungs,  a  Drink  to  preferve 
them ,  273.  a  Purge  for 
any  lllnefs  of  them ,  291. 
Stuffing  in  them ,  315. 

M. 

Mackrel,  pickled ,  96. 
Mangoes,  0/*  Cucumbers , 
107. — 0/*  Addons,  104. 

Marchpane,  173.  - - -  ««- 

boiled,  208. 

Marjoram  Pudding ,  137. 
Marketing,  Directions  for , 

I  — 12. 

Marlborough  179. 

Marmalade,  0/*  Cherries , 
212.  —  0/*  Oranges,  226. 
— 0/' Quinces  red,  212.  — 
0/" Quinces  white,  ibid. 

Marrow  Pafties,  162. - 

Puddings,  40,  144. 

Marfh  -  mallows  ; 
thereof,  293. 

Mead,  238,  246.  a  fmall 
white  Mead,  239. 
Mildew,  taken  out  of  Linen , 

372‘ 

Milk-/^?&?r  J&r  cancerous 
Breaft,  270.  another  Milk- 
Water,  275. 

Milk  ?/z  Nurfes  inertafed, 

3*9- 

Mine t-Pies  of  Veal,  163. 

M t (carrying  prevented,  319. 
Morphew  removed ,  353* 
Mountain  Wine,  253. 
Mouth  /Yz?  z/z  Children , 

Dd  2 


2  88.  <2  rzzzv  Mouth -wa- 
ter,  303. 

Mulberries*  preferred  whole, 
220. 

Mullet,  or  any  other  Fifh , 
how  boiled,  54. 

Mufcles,  or  Cockles ,  pickled * 
122. 

M  ufh  room  Liquor,  and  Pow¬ 
der,  86.  another  Mufio- 
room  Powder,  121. 

Muihrooms  pickled,  1 03, 
109,  118,  120,  122. 

potted,  85.  —  JleVud, 

44- 

Mutton,  /«?  3.  /0 

roajl,  19.  to  roajl  like 
V enifon,  21,  0,  35.  — 

Cutlet ,  67.  — z/rzW  to  cut, 
67.  z/z  Shivers,  as  Dutch 
75.  - —  d?y' d  like 
Pork,  76. — hajhed,  66. — - 
Z/fg-  0r  Shoulder  fuffied 
with  Oyflers ,  41.  *0  yYcc? 
Zzg  0/* Mutton,  63.  Z^ 
0/*  Mutton  d-la-Daube , 
64.  AW  of  Mutton  dr e fl¬ 
ed,  68. 

N. 

Nafturtium  -  Buds ,  pickled, 
106. 

bleats  Tongue  Fye,  35.  — 

spotted,  58. 

Neck,  Italian  Wajh  for  it, 

353- 

Neck  <?/"  Mutton  dr e fed,  68. 
—  of  Veal  few' d,  95. 

Necklaces, yir  Children  wheat 
cutting  their  Teeth,  281. 

Wun’r  184. 

o. 

Oatmeal  Caudle,  194.  ■ — 
Pudding,  129,  145.  — 
Pof’et,  197.. 

Obftrudions  removed,  359. 

Ointment 


INDEX. 


Ointment,  for  a  Burn  or 
Scald ,  329.  —  for  a  Cold 
on  the  Stomach ,  344. 

Oy  fleet  Soop,  87. — Pye,  148. 

Oyfters  fried ,  63. — pickled, 
36,  47,  109,1 14 .—ftew’d 
in  French  Rolls,  39.  — • 
fluffed  into  a  Shoulder  or 
Leg  of  Mutton,  41. 

Olio  Pye,  159,  167. 

Onions,  fmall ,  pickled ,  1 1 7 . 

Orange  Cakes ,  .207,  226. — 
Chips  crifped,  225. — 

230. — Cream,  186. 
—  Flowers  candied ,  227, 

231.  — preferred  in  Syrup , 

232.  Orange-flower  Bran¬ 

dy ,  260.  —  Orange  Mar¬ 
malade,  226 ,  229.  - - 

FW  ma,de  in  Syrup ,  226. 
— TVine,  240.' — with  Rai- 
fms ,  249. 

Oranges  prefervd  whole, 

198,  216,  224. 

Ox-palates  in  ificafee,  52. 
—pickled,  37, 

P. 

Painting  <?r  Pales, 

366. 

Palermo  247. 

Pancakes,  138. — ijw,  136. 

Parfnips,  to  drefs,  14. 

Partridge,  chu  ff,  8. 

Pafte,  of  green  Pippins,  213. 
—for  1-lands,^  293.  white 
ffhdnce  Pafte ,  213. 

Pafties.  See  in  the  different 
Materials .  ZzZZ 

D  *°fry,  151- 

rairils,  how  made,  206. 

Paftry  of  all  forts,  147,  &c. 

C  e  '^0'*  1 14*  —  without 

Sugar,  ibid. 

Pear  -  Plumbs,  white,  pre- 
feivecl,  2®  1,  — black,  or 
any  black  Plum,  204/ 


Peafe  Pottage ,  30. 

Perfume;  to  make  the  burn¬ 
ing  Perfume,  235. 
Pheafant,  to  chufe ,  8. 

Fickle  for  Hams,  91.  — for 
Tongues,  ibid. — -for  either 
Hams  or  Tongues,  92. 
Pickles  of  all forts,  103,  Sic, 
Pies.  See  in  the  different 
Materials. 

Pigeons,  to  chufe,  9.  to 
roaji ,  21. 

Pigeon  Pye,  35.  —  in  Jelly , 
So.  pickled,  1 15.  Jlew’d, 
78,  92. — flew’ d  with  Af- 
paragus,  ibid. 

Pigs  Ears  ragoo’d,  38, 

Pike  roafled  and  boiled,  42, 
43* 

Piles  cured,  323,  358,  361, 
384,  386. 

Pills  to  purge  the  Head,  338. 
—  to  purge  off  Rheum  in 
the  Teeth,  349. 

Pimples  remov’d,  305,  352, 
Pin  or  JVeb  in  the  'Eye,  329. 
Pippins  ;  Jelly  of  them,  210. 
—prefen/d  whole,  209. 
Pafle  of  green  Pippins, 
21 3- 

Piftachia  Cream,  196. 

Pith  Pudding ,  131. 

Plague,  Dr.  Burgefs’j  Anti¬ 
dote  againfl  it ,  267. 

Plague- Water,  258. 

Pi  am  Pudding  very  fine.,  146,. 
Plate,  how  to  boil  it,  368.’ 
Pieu ri  fy,  cured  without  bleed - 
ing,  384. 

Plumb  Cake,  170,  1713 

182,  183, - with  Al¬ 
monds,  ibid.  - LittU 

Plumb- cakes,  165.- — —  . 
Plum-porridge,  2Q.  _ _ * 

Wme,  245. 


Plumbs 


IX 


INDEX. 


Plumbs  dry  d,  219.  —  pre¬ 
ferved  green ,  203,  204. 
Pockets,  how  made .  98. 
Poifon,  Negro  Caefar ’s  Cure, 

391—393- 

Poloe,  bow  prepared ,  80. 
Pomatum,  308. 

Poppy  Brandy ,  263. 

Pork,  to  chufe,  1.  to  boil ,  13. 
to  roajl ,  18.  Hams  like 
Weftphalia,  90. 

Portugal  Cakes )  172. 

PofTet,  y<?//y  Pojjet,  192. 

<2  Pojfet ,  ibid. 

Pojjet  without  Eggsi  197. 
«  Pojjet  with  Ale,  or  King 
Willi am’r  Pojjet ,  ibid,  the 
Pope’s  Pojjet ,  ibid. 
Potatoes,  to  drefs,  14. 
Powder  a  Rupture ,  275. 

Poultice  for  a  fore  Breajl, 
Leg ,  or  Arm ,  301. — 

«  Swelling ,  301. 
Preferves.  tSW  the  rejpediive 
Materials. 

Pudding  baked,  1 4.1. —boil¬ 
ed,  130  .—Jlewed,  133. — 
jfor  Dijhes,  142. 

Hajly  -  Pudding ,  ibid. 
Orange  -  Pudding ,  125. 
iVktf  -  College  -  Pudding , 
143.  Oatmeal  Pudding , 
ibid.  Ratafia  Pudding , 
147.  Sweet  -  meat  Pud¬ 
ding,  142. 

Puddings  of  divers  Sorts , 
125,  &c.  <2  colouring  Li¬ 
quor  for  Puddings .  <SW 
Liquor. 

Puff-pafte,  165. — for  Tarts, 
154. 

Pufts,  tf/'  Almonds,  173, — > 
Carrots,  or  Parfnips , 
143. — of  Lemons,  224. 
Pulpatoon  0/"  Pigeons ,  14. 


Purges,  288,  319. 

Purflain  Stalks  pickled,  112. 
another  Way,  115. 

Putty,  Pajle,  to  flop  all 
joints  in  Pales  or  Wood, 
that  no  Water  may  foak 
in  367. 

Qi 

Quaking  Pudding .  See  Pud- 
ding. 

Quilt  /sr  the  Stomach,  346. 

Quinces,  m  Pickle , 

106.  bjhiince  Cream,  187. 
wiw/*?  Quinces  preferv’d, 
199.  White  jelly  of 
fhtinces ,  205.  PW  Quince 
Marmalade ,  232,  233.' — 
white  fjhiince  Pajle,  213. 
— Pjuince  Wine,  243. 

Quinfey,  Swelling  in  the 

Throat,  385. 

R. 

Rabbets,  *0  clmfe,  9.  —  to 
roaj},  20.  —  Chickens 
mumbled,  44. 

Radilh  /W?  pickled,  no. 

Ragoo,  i?/'  Oyfiers,  43.  — 
<?/'  38.  —  of 

Sweetbreads,  43,  for  made 
Dijhes,  29, 

Raifin  Wine,  239. 

Rafpberry  JW,  195.  — — . 
/P/W  242. 

Rafpberries  preferved  in  jel¬ 
ly,  200.  — - preferved 

whole,  223. 

Ratifia  Bijket,  196. - - 

Cream,  188. — Pudding, 

147* 

Rattie-Snake,  Negro  Caefar’s 
for  the-  Bite  thereof, 

393- 

Red  JM/r,  290. 

Red  Cabbage  pickled,  113. 

Rennet,  prepared ,  99. 

Rennet 


INDEX. 


Rennet  Bag,  ioo. 

Rheum  in  the  Eyes ,  392. — 
in  the  'Teeth ,  349* 

Rheumatifm,  Dropfy ,  Scur¬ 
vy,  and  Cough  of  the  Lungs 
cured ,  306.  Simple  Rheu- 
matifm ,  360.  Rheumatifm 
or  Pain  in  the  Bones ,  277, 

279>  383’  385- 

Ribs  of  Beef  pickled ,  93. 

Rickets  curedi  296.  — 

/A?r  297. 

Roafting,  -Rzz/or  /o  he  ob- 
ferved  in,  17. 

Rofes,  Conferve  of  red  Rofes , 
218.  Sugar  of  Rofes ,  219. 
Rofe- drops ,  22 0. 

Rue-/%for  /or  jF/fr  </ 
Mother ,  271. 

Rump  </  Beef baked,  83. — < 
Jlewed ,  32,  46. 

Rupture,  2  75- 

Rye  bread  Pudding ,  140. 

S.  , 

Sade-Cra?;??,  188,  195.— 
Poffet  without  Eggs ,  197. 
without  Cream  or  Eggs ,  ib. 
Oatmeal  Sack-poJJet ,  108. 
«SW/£  Pudding  baked. 

Saffron  Cordial,  265. 

Sage  Wine,  247. 

Sagoe  prepared,  377. 

Salmon  potted,  76, — pickled, 
1 14. 

Salop,  £ozu  194. 

Salve,  yor  #  Blajl,  Burn ,  or 
301,  336.  /or  the 
King's  Evil,  330. — for  a 
Sprain ,  308.  Angel  Salve, 
362.  The  black  Salve, 
334.  Graw  &7/^,  336. 
Lip  Salve ,  351.  ■ 

Samphire,  pickled,  ion. 

Sauce  /or  /}/>,  or  ' 

124.  </  /r/z/  Cucumbers 


for  Mutton,  65.  for  a 
Woodcock,  ibid. 

Saufages,  ‘t/ory  fine,  go. 

Scald  Head  cured,  328.  an 
Ointment  for  it,  361. 

Sciatica,  Plaifler  for  it,  330. 

Scotch  Collops,  45.  other 
Ways,  48,  60,  90. 

Scurvy,  fame  excellent  Medi¬ 
cines  to  cure  it,  306,  31 1, 
332. — in  the  Gums,  352. 

Seed  -  Cake,  170.  another , 
1 7 1.  Ordinary  Seed-Cake, 
179.  A  good  Seed-Cake, 
call'd  Nuns  Cake,  184. 
Another  Seed-Cake ,  ibid. 

Shortnefs  of  Breath,  305. 

Shrewfbury  Cakes,  177. 

Shrub,  how  made,  240. 

Sight;  to  firengthen  it,  271. 
a  Powder  that  hath  re- 
Jlored  it  when  almojl  loft. 


3I3* 

Skirret  Pye,  16 1. 

Skuets,  how  made,  79. 

Small-pox ;  to  prevent  their 
Pitting,  and  take  off  Red- 
nefs,  285.  to  take  cut  their 
Spots,  309. — Rednefs  and 
Scurf  after  them,  363.  A 
Stay  to  prevent  a  fore 
Throat,  284. 

Smelts,  kept  in  Jelly,  89.— 
marinaud,  118. 

Snail  -Water,  273. 

Snipe,  to  chufe ,  8. 

Snow-Poj/et ,  192. 

Soop,  26,  27,  86.  A  Gravy- 
'  Soop,  27. — a  Soop  or  Pot¬ 
tage  of  Afparagus,  89. 
-—of  Craw-fi/h,  27,  94. — 
of  green  Peas,  88,  93, 
Soop  for  fif  ing  Days ,  21. 

Sparrows,  or  Squab  Pigeons, 
pickled,  105. 

Spin  age. 


XI 
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Spinage.  to  drefs ,  14.  Tarty 
161. 

Spirit  of  Car  raw  ays,  262. 
of  Saffron,  265. 

Spitting  of  Blood,  if  a  Vein 
is  broken ,  302,  309. 

Spleen  and  Vapours  cured , 
^262. 

Sprain,  308. 

Sprats,  pickled  for  Anchovies , 

I05- 

Spread-Eagle  Pudding ,  146. 

Stakes,  to  broil ,  23. 

Stew’d  Pudding.  See  Pudding. 

Stitch  Water ,  264. 

Stomach  ;  Electuary  for  a 
Cold ,  windy  Stojnach, 
291.  Some  excellent  Medi¬ 
cines  for  Pains  in  the  Sto¬ 
mach,  283,  292.  Plaifler 
for  the  Stomach ,  346.  A 
Ahiilt  for  it,  ibid.  . 

Stone ;  to  make  the  Lime- 
drink  for  the  Stone,  286. 
To  give  Eafe  in  a  violent 
Fit,  315.  Lady  On¬ 
flow’*  Water  for  it,  268. 
Mrs.  Stephen’*  Medi¬ 
cines  for  it,  378. 

Stoughton’*  Elixir,  280. 

Strangury,  315. 

Strawberry  Fool,  195. 

Strong  Broth,  94. 

Sugar  -  Plates ,  203.  Clear 
Sugar,  ibid,  brown  Sugar, 
215.  Sugar  of  Rcfes ,  219. 

Surfeit  -  Water,  of  King 
Charles  II.  260. — of  Mr. 
Denzi.1  Onflow,  278. 

Swan  potted,  72. 

Sweet  Bag  for  Linen,  235. 

Sweetmeat  Pudding,  142. 

Swelling  in  the  Face ,  338. 

Syllabubs  whipt ,  190. — Le¬ 
mon  Syllabubs,  194.  — 
other  fine  Syllabubs ,  198. 


Syrups,  198,  &c. 

Syrup  of  any  Flower,  215. 
— for  a  Cough  or  AJlhma , 
294. — of  Mar jh- mallows, 
293. — of  Saffron,  2Q4. 

T. 

Tanfey,  baked,  45,  138. 

Apple  Tanfey,  140.  Goofe- 
berry  T an  fey ,  138. 

T arts,  of  Oranges  or  Lemons, 

153.  Puff-pafie  for  Farts , 

154.  to  ice  'Tarts,  166. 
Tea- Caudle ,  t  9 3 . 

Teeth,  312.  to  preferve  and 
whiten  them ,  351.'  Neck¬ 
lace  for  Children  in  cut¬ 
ting  them,  281. 

Tetter,  312. 

Thorn  drawn  out,  328. 
Throat,  Jore  338.  to  prevent 
a  fore  Threat  in  the  Small¬ 
pox,  284. 

Thrufh,  in  Childrens  Mouths , 

J64- 

Tincture  of  Ambergreafe, 
259.  An  admirable  Tinc¬ 
ture  for  green  Wounds , 
30°. 

Toads  fried ,  139. 

Tongues  to  boil,  13.  to  roafl, 
20.  potted,  58,  dried ,  74. 
Pickle  for  them,  91. 

T  ooth -ach  cured,  276,  303, 

3°4* 

Treacle  Water,  277. 

T rem hi i no-  at  the  Heart , 
328. 

Tumours,  to  ripen  .them, 
312.  to  difperfe  them,  337. 
Turbot  Py.e,  161. 

Tureiner,  how  made,  147. 
Turneps,  to  drefs,  15. 
Turkey,  to  chufe ,  6.  to 

roajt,  22.  Pye,  40.  jicvud, 

83. 

Turtle,  to  drefs,  391. 

0.  Ulcers 


XU 


INDEX. 


U. 

Ulcers  and  old  Sores ,  335. 
Urine,  to  promote  it  pre- 
. fently ,  when  Jlopt ,  364. 
Ufquebaugh,  how  made ,  277. 
Uvula,  to  draw  it  up ,  364. 
Vapours,  cured,  262. 
Varnifh,  white  and  yellow , 
368. 

Veal,  to  4.  to  roafl , 

19.  Pye ,  40.  Cutlets ,  84. 
Savoury  Dijh  of  Veal ,  67. 

Fricajee ,  48 

Venifon,  to  chufe,  3.  to  roafl, 

20.  for,  25.  artifi¬ 
cial,  60.  to  recover  it, 
when  it  Jlinks.  6i. 

Venereal  Difeafe.  325. 
Venifon-P^y.  134.  to 
3^72  it,  154.  to 

it,  33. 

Verjuice,  dfiilled  for  Pickles, 


123. 

Vomits  ;  excellent  Vo¬ 

mits,  288,  324,  360,  361. 

Vomiting,  outward  Appli¬ 
cations  to  flay  it,  301, 
312.  internal  Remedy  for 
it,  303. 


W. 


Walnut-zcwtor,  260. 

Walnuts,  pickled  divers 
™ ays,  104.  107^  1 1 7,  pre- 
ferved  all  the  Tear,  292. 

Wafh  yir  the  Face,  345. 

W  afhing,  to  fave  Soap,  and 
whiten  Cloaths ,  371. 

Water,  y?r<?  <?r  weak 
Eyes,  39<).—to  wajh  the 
Face,  345*  — 1°  he  taken 
after  Baifam  of  Tolu, 
274. — -againfi  a  Confump- 
tioti,  270. —  to  Jlrengthen 
the  Sight,  271.  — in  a  Con- 
fun  ipt  ion,  or  JVeaknfs  af¬ 
ter  Sicknefs ,  284. — a  fine 


Cordial  -  F/ater,  262 . 
Great  Pal  fey  Water,  255. 
Lady  Allen’r  Water,  257. 
Lady  HewettV  Water , 
256.  Orange  or  Lemon- 
FVater,  259.  — Dr.  Ste- 
vens’r  Water,  258.  —  # 
Stone  Water,  263. 
Weaknefs  of  the  Back,  317, 
365. — of  the  Hands,  after 
a  Palfy ,  325. 

Weftphalia  Bacon ,  73. 
Whetftone  Cakes,  182. 
White  j Leach,  195. 
White-wine  Cream ,  ibid. 
Wigs,  174.  light  Wigs,  165. 
Wigs,  167. 

Wine  hoiv  to  clear  it,  248. 
Apricock-wine,  236.  Bar¬ 
ley  -  wine,  244.  Birch- 
wine,  240.  Cherry-wine , 
238.  Clary-wine,  24  7, 
251.  Cowflip-wine,  241. 
Currant- wine,  250,  252. 
JDamf on-wine ,  236.  El¬ 
der  -  wine,  244,  246^ 

Frontiniac  -  wine,  250. 
Goofeberry  -  wine,  236, 
250.  Lemon  -  wine,  243. 
Morelia  Cherry  -  wine , 
242.  Orange  -wine,  240. 
—  with'  Raifins ,  249. 

Pearl  Goofeberry  -  wine, 
237.  Plumb  -  wine ,  245. 
Quince-wine,  243. 
fin-wine,  239.  Rafpberry- 
wine,  242.  -  wine, 

247.  Vo  recover  Wine, 

248. 

Woodcocks,  to  8.  to 

roafl,  21.  Sauce,  65. 
Worms  z’k  Children  ;  kovj  to 
know  them,  302.  Clyfler 
for  them,  343.  Worms 
cured,  339.  Plaifier  for 
them ,  346. 
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